\ 


TT 


ey Fone a. 
oe 
jade 


Piney a 


COOKERY—— AND COGITATIONS 
RECIPES —AND REMINISCENCES 


asl 


by 
ANNETTE DUBOVSKY 


The total proceeds of the sale of this book will go to ISERAEL’S HUMAN 
NEEDS — arising from The “Day of Atonement” War 5734 — 1973. 


Copies Obtainable from: 
Bloemfontein Women’s Zionist League 
P.O. Box 564 


BLOEMFONTEIN 
9300. 


EVEN MY 
BEST FRIENDS 
HAVE 

TOLD ME} 


COOKERY —AND COGITATIONS 
RECIPES —-AND REMINISCENCES 


A PERSONAL RECORD 
By ANNETTE DUBOVSKY 


COVER DESIGN 
AND ILLUSTRATIONS 
By RUTH SANDLER 


This book is dedicated to the Best of Teachers — 
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THANKS 
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to write it. I cannot thank them 
adequately, but trust that my 
appreciation of their assistance 
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FOREWORD 


One of my favourite forms of relaxation is spending time in 
the kitchen, possibly because cooking is one of the few creative 
arts at which I achieve any measure of success. But another 
important reason is that it keeps me in touch with family and 
friends. All the recipes I use I learned either at my grandmother's 
knee (and here are implied other family-members), or from dear 
friends, or remote acquaintances made in the course of travels 


in other lands. 


This book is compiled in the hope that the reader will sense, 
in addition to the bare bones of the recipes themselves, some 
of the special ingredients contained in them — a soupcon of 
Care, a dash of Devotion, a ladle of Love — ingredients without 


which no cook can produce a dish worth recording. 


I have tried to convey the intimacy which these recipes 
hold. And if the reader feels something of the heart’s warmth 
that exudes for me when I use them, my objective in trying to 


make cooking-chores more cheerful will have been fulfilled. 


SECTIONAL INDEX 


HORS D’OEUVRE: 


Antipasto — Ugo .. 
Avocado Cocktail — Polly 
Lettuce Rolls — Helga 
Tarragon Pears — Molly 


SOUP: 


Egg-Petal-Cucumber — Tommy 
Minestrone — Ugo 

Special — Aunt Annie 
Vichyssoise —- Carol 


FISH: 


English Salmon with Sauces — Jean .. .. .. 
Herrings — German Style — Fraulein Weisner 
Macaroni Medley — Barbara : 

Sole Caprice — Polly .. 

Stuffed Whole Fish — Aunt Fanny 


MEAT AND POULTRY: 


Beef Olives — Hilda 

Chicken Pie — Patsy 

Cornish Pasties — Aunt Minnie 

Curry — Lily .. 

Danish Veal “Birds” — Ingrid 

Trish Stew — Mom : : 

Israeli Chicken — Hadassah 

Little Meat Pies — Mom 

Pickled Lamb — Helga : 

Poached Chicken, Egg Sauce — Mrs. Simons 


“Sauerbraten” with “Knodel’” — Fraulein Weisner 


Spiced Chicken — Frank 
Surprise Tomatoes — Marcelle 
Tomato Bredie — Aunt Fanny 
**Villeroi’” Chicken — Frank 


DESSERT: 


American Cake or Pudding — Muriel 
Apricot Soufflé — Monica : ‘ 
*“Bow Ties” — Tommy .. 

Caramel Custard — Freda 

Cassata Napolitana — Ugo . 
Charlotte Russe — Aunt Minnie .. 


Floating Dumplings — Monica 
Jewel Pudding — Sandy 

Muslin Pudding — Polly 

Party Pudding — Mir .. .. 
Snow Pudding — Aunt Lena 
Steamed Date Pudding — Mom .. 


CAKES AND BISCUITS: 


Birthday Cake — Mir .. 

Cheese Cake — Rocky .. 
Cherry-Marshmallow Squares — Sirily 
Cream Puffs — Kitty 
Crumpets — Sadie... . 

‘Different’? Cheese Cake — Helga 
Easily-Manageable Pastry — Clara 

Fruit Cake — Gertie : 

Ginger Cake — Sadie 

Honey Cake — Helga .. .. 

*“Melktert’’ Filling — Monica 

‘“‘Melktert” Pastry — Monica 

Milk Buns — Sirily 

Sponge Biscuits — Freda 

Sponge Cake — Grandma .. 

‘Stuffed Monkeys” — Aunt Hilda 

Versatile Pastry — Minnie .. 

Viennese Aniseed Biscuits — Liesel’s mother 
White ‘‘Taiglach’’ — Grandma 3s 


SWEETS AND PRESERVES: 


Beet Preserve — Grandma .. 

Candied Grapefruit Slices — Grandma 

Cherry Preserve — Joanie S. ehh: 
Coconut Ice — Aunt han en Ay 

Friandises — Mom 

Fruit Salad Sweetmeat — ‘Isabelle 

Fudge — Moira .. y 
Green Pawpaw Preserve - — Mrs. Pretorius 
One-Two-Three-Four Toffee — Aunt Marguerite 


MISCELLANEOUS: 


Avocado Butter — Jean.. 
Barbecue Sauce — Marilyn .. 
“‘Blintzes’”” — Grandma os 
Cabbage Salad Special — Linda .. 
Caper Sauce — Jean .. me 
Devilled Almonds — Aunt Lena .. 
‘“‘Fanned” Potatoes — Ingrid 


Fondue Genuine Swiss Cheese — oer 
Fried Rice — Tommy ‘ 
Gnocchi — Ugo ... 

Lentil Puffs — Lily F. 

Mayonnaise — Joan .. 

“Meat” Loaf — Lily F. 

Muésli — Frau Dietrich 
Olive-and-Almond Sauce — Jean .. 
Omelette — Betty Ry or 
Oven-Roast Potatoes — Aunt Fanny s 
Passover Dumplings — Aunt Annie 
Potato Salad — Aunt Lena 

Poultry Stuffing — Aunt Annie 
Rice-Special Spiced — Frank 


Savoury Cheese-and-Onion Tart — Joanie S. 


Special Bread — Aunt Hilda am 
Stuffing for Deboned Chicken — T% ommy 
Sweet-and-Sour Sauce — Tommy 
Sweet-Potato and Apple Cawerole — Polly 
“Wontons” — Tommy .... .. 
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OVEN TEMPERATURES 


Fahrenheit 
150 — 200 
250 — 300 
300 — 350 
350 — 400 
400 — 450 
450 — 500 


Centigrade 

70 — 100 
120 — 150 
150 — 175 
175 — 205 
205 — 235 
235 — 315 


‘ 


*,...and what is the use of a book”, thought Alice, “without 


pictures or conversation . . .?” 


A@lWaYS Leave THe TABLE Feels JUST a LITTLE BIT HUNGTY . 


GRANDMA 


My grandmother was as handsome as she was efficient, 
boasting an enviable teenage figure throughout her long life. 
Those sharing her sumptuous table marvelled at _ her 
slimness while they wrestled (unprotestingly) with the onslaught 
of her offerings. Her simple secret, inherited from HER grand- 
mother, was “Always leave the table feeling just a little bit 
RUNGE x toate? 


You will appreciate that her contribution alone could fill 
several books, so I have selected only those recipes which I con- 
sider unique. It was by observation that I learned her quantities, 
for she belonged to the “a few cups of .... , as much as it 
takes ...., taste it and see... .” — school. 
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GRANDMA'S “WHITE TAIGLACH” 


This is a sugar-coated ball of spongy dough, housing a fruit- 
mincemeat filling, The sugar coating becomes very brittle if they 
are over-cooked. I recall her offering the less-successful product 
to “those with good teeth”. 


FILLING: Prepare this in advance. Mince together 250 g. 
each of dates, stoned prunes, seeded raisins, and 125 g. dried 
apricots. Mix with 1 tablespoon brandy. Form into olive-sized 
balls. 


SYRUP: Get this going while you make the dough. Using 
your largest pot, boil together 5 cups sugar, 4 cups water, 3 tea- 
spoon salt. 


DOUGH: 5 eggs, beaten until frothy, with 1 tablespoon 
each of brandy, oil, and ground almonds. Add 34 cups flour 
(more or less, depending on size of eggs) making a dough some- 
what firmer than that for scones. Break off walnut-sized pieces, 
shape into balls around a fruit-mincemeat bit, drop into boiling 
syrup, all at the same time, close lid, reduce heat to Low, and 
do not open pot for 20 minutes. Continue boiling until syrup 
begins to look dry. Have ready slightly dampened pastry-board 
sprinkled with chopped nuts (not peanuts) and seedless raisins. 
Lift “taiglach” on to board with a slotted spoon. Allow to cool 
and set; store in airtight container when cold. 


GRANDMA'S BEET PRESERVE 


This evokes a special nostalgia, for it was always part of 
the pre-Passover preparations. Large quantities were made to be 
distributed as festival gifts among neighbours and friends. A 
jar of this ruby-red delight was accompanied by a home-made 
cream-cheese, the two complementing each other in colour and 
texture. I should explain that those were the days when a cow 
or two grazed in the back-yard. 


Cook until easily pierced with a matchstick, then skin, 
quarter, and slice into matchstick-strips sufficient young beet to 
make 2 packed cups. Place in large pan with 2 cups sugar, juice 
of 2 lemons (about 4 cup), and pulp of 1 large or 2 small lemons. 
Bring to fast boil and cook rapidly until a drop will jell in cold 
water (3 — 1 hour). Stir frequently as this burns easily! When 
ready add 4 cup chopped nuts (not peanuts), pour into bottles 
which have been rinsed with boiling water and thoroughly dried 
in a cool oven. Cover when preserve is cold, Store in cool dark 
place so that colour is retained. 
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GRANDMA’S SPONGE CAKE 


She baked this in a POT, because her grandmother used a pot! 
Separate 8 eggs. With a wooden spoon (I actually do this, 
and it really turns out better than with the Mixer!) into the yolks 
rub 8 tablespoons sugar until you achieve a pale lemon-coloured 
result. Then fold in 5 tablespoons flour, 3 tablespoons potato-flour 
OR maize-flour, } teaspoon salt, + teaspoon baking powder which 
have all been sifted together. Then incorporate gently 1 table- 
spoon brandy. Finally fold in the whites which have been 
whisked (yes, with a wire whisk!) until stiff but not dry. J bake 
this in a tube-pan lightly greased and sprinkled with a mixture 
of flour-and-sugar in a moderate oven for ? hour. 


GRANDMA'S “‘BLINTZES” 
(Like PANCAKES or “‘CREPES’’) 


These resemble pancakes, but their flavour and texture are 
unlike any others I have tried. I’m beginning to realise that 
Grandma’s trustlest kitchen-aid was the Martell 5-Star! 


Blintzes are traditionally filled with a cream-cheese mixture, 
but this recipe lends itself tc any filling you choose: I have 
used them as a main course with creamed chicken or haddock 
or mincemeat, as an entrée with puréed spinach or creamed 
sweetcorn, as a sweet filled with an apple,- or apricot,- or peach- 
concoction. 


BATTER: This should be made in advance and allowed to 
stand in a covered jug for an hour or more. In a basin place 
14 cups flour; make a well in this and add 2 whole eggs and 1 
egg-yolk, 1 tablespoon oil, 1 tablespoon brandy. Start beating 
with a fork, incorporating as much of the flour as you can into 
the other ingredients. Then add, 4 cup at a time, 2 cups cold 
water, now using your egg-beater to make a batter, beating until 
large bubbles appear. The result should be the consistency of 
thin cream, so you may have to add about 4 cup more water, 
and this last bit must not be beaten but stirred in. The batter 
having been prepared at least an hour beforehand, have ready 
a frying-pan of saucer-sized circumference, very lightly greased 
with vegetable shortening and very hot. Stir batter gently, pour 
into hot pan only enough to spread evenly over surface; when it 
appears cooked, throw on to slightly dampened bread-board. 
Place filling in centre, close up end to end and side to side (or 
roll if preferred), place in greased ovenware dish. Bake in mode- 
rate oven until golden brown. 
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GRANDMA'S CANDIED GRAPEFRUIT SLICES 


When really thick-skinned grapefruit are available (and es- 
pecially the pink ones) remove the skins carefully in quarters. 
Collect these until you have about four dozen quarters. (WARN- 
ING! This can become an obsession which will preclude your 
ever discarding a suitable grapefruit skin!). Using your largest 
pot, cover the skins with cold water, bring to boil, boil for ten 
minutes, throw off water; repeat this procedure three times, to 
ensure that most of the bitter flavour is removed. Then cover 
the skins with cold water to cool them so that they can be 
closely peeled with a small sharp knife; see that only the thick 
white pith remains. Cover this with fresh cold water and leave 
overnight. Next morning, drain. Make a very concentrated syrup, 
using six cups of sugar and one cup of water. Bring this to fast 
boil and throw in the prepared peels. Boil rapidly until the skins 
look transparent and there is hardly any syrup left. Remove 
with slotted spoon to large porcelain platters, sandwiching two 
together. Pour over any remaining syrup. Allow to set at least 
overnight. When slightly crystallised cut into strips. Store in air- 
tight tin between layers of greaseproof paper, These look attrac- 
tive served with a tiny bit of crystallised cherry on the top. 
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... LOVED TO SHOW OFF Her a@CHievements ... 
15 


MOM 


My mother is completely single-minded about everything she 
does, with resultant perfection in a wide field of activity. And 
thus it is that her every culinary effort is a masterpiece because 
of meticulous attention to the smallest detail. 


My father loved to show off her achievements to visitors: 
he had a measured, scholarly manner which led one to expect 
some learnéd pronouncement — “There's ONE thing that my 
wife really excels at’, he would propound, and then continue 
“and that is Cheese Cake, Apple Tart, Irish Stew, 
Biscuits, Flower Arrangement, Sewing On My Buttons, Toffee 
Apples, Potato Fritters, playing the piano... .” until he had 
to stop for breath! 


16 


MOM’S IRISH STEW 


There doesn’t appear to be anything very unusual about 
this recipe. I can only tell you that merely writing about it im- 
mediately takes me back to bitterly cold winter evenings with 
wood-smoke in the air, trudging home after a hockey-match, 
and then being enveloped in the mellow warmth from the old 
black stove in the kitchen filled with a unique aroma. There 
was undoubtedly a secret ingredient which only mothers know. 


In a heavy-bottomed pot preheated, brown on both sides 
sliced best-end neck of mutton (it is advisable to do enough for 
two meals, for this — as does any stew-type dish — improves 
with keeping and re-heating). Some fat will now have oozed out; 
in this brown whole onions, adding at the same time a crushed 
bay-leaf and a teaspoon of allspice. When meat and onions are 
browned, season with salt and pepper, barely cover with water, 
add whole peeled potatoes, bring to boil, reduce heat to simmer- 
ing state, simmer gently with lid tightly on for ? hr. Remove 
meat, potatoes and onions to ovenware casserole, skim gravy of 
all fat, add to meat etc. and keep warm in oven until ready to 
serve, 


MOM’S STEAMED DATE PUDDING 


Nothing could be easier than this — and it’s absolutely 
infallible. 


In a large bowl mix together 1 cup flour (white or whole- 
meal), 1 cup breadcrumbs (white or brown), 4 cup softened but- 
ter or vegetable fat, 4 teaspoon salt, 4 cup sugar, 1 tablespoon 
syrup, 1 teaspoon each of ground ginger, cinnamon, and } tea- 
spoon each of ground cloves and nutmeg, and 250 g. of stoned, 
cut-up dates. Beat an egg well and add, and then 1 teaspoon 
bicarbonate of soda dissolved in } cup boiling water. Add a 
little more water, or milk-and-water, to make a thick batter 
which has to be helped off the spoon. Place in well-greased stea- 
mer, secure lid well (or use an ordinary bowl, top covered with 
several layers of greaseproof paper and secured with string), 
steam over boiling water in large covered pot — see that water 
comes halfway up the pudding container — for 14 hours. Turn 
out. Serve with warmed golden syrup, or custard. 


MOMS LITTLE MEAT PIES 


You will understand why there’s a very special nostalgia 
about these when I tell you that they shaped my life in two 
ways: they made me aware of Cricket, and they directed my 
then-boy-friend’s hovering marriage intentions. He had invited 


7, 


me to spend the day at a Test Match, and under those glorious 
leafy Newlands oaks I learned about silly mid-ons and out- and 
in-fields, and bowling a maiden over . . , and incidentally, that 
the way to a man’s heart is indeed through his stomach, fuelled 
by Mom’s Little Meat Pies. 

PASTRY: Rub into 2} cups flour which. has been sifted 
into a large bowl with 4 teaspoon salt and 33 teaspoons baking 
powder, 125 g of vegetable shortening and 1 tablespoon oil. 
Beat 1 large egg in a cup, fill the cup to 4 full with water and 
fork into flour-mixture lightly. Turn on to lightly floured board 
and toss until “rollable” and not sticky — but do not handle 
more than is absolutely necessary. Cut into rounds which will fit 
into your patty-tins and come up the sides, and also slightly 
smaller rounds to use as “lids”; put these latter aside, fill cases 
in patty-tins 4 full with the following MEAT MIXTURE (made 
beforehand): 

Place 1 kg of thinly sliced stewing. steak in a preheated 
saucepan, brown in its own juice quickly on both sides, brown a 
large onion in same juice, add a bayleaf and six allspice, salt and 
pepper to flavour well, very little water, cover tightly and sim- 
mer for five minutes only. Cool, mince meat and onions, add 
enough gravy to make a moist but not sodden mixture; adjust 
seasoning. Place pastry-lids over meat-mixture, securing to sides 
with the aid of a small fork. Bake in oven at maximum heat for 
10 minutes, then reduce heat to medium and bake a further ten 
minutes, 


MOM’S “FRIANDISES” 


You’ve probably been terrified at the thought of trying your 
hand at these spectacular and toothsome after-dinner treats — 
as I was. But this recipe is unbelievably easy and foolproof. 
There are two snags: firstly, the preliminaries require time, and 
secondly, they do not retain their attractive “glassy” appearance 
for long and must be made on the day you want to use them. 


Use your ingenuity as to what you are going to put “under 
glass”. Here are some suggestions: perfect, large, black or green 
grapes, mandarin segments (not canned), prunes stuffed with al- 
monds, glacé cherry-halves sandwiched with a small roll of 
marzipan, walnut-halves similarly sandwiched. 


When the “things” are ready, prepare the SYRUP: Stir to- 
gether until sugar melts 1 cup sugar, 4 cup water and 4 teaspoon 
cream of tartar. Then boil rapidly until slightly amber-coloured. 
Have a lightly greased large tin (a biscuit baking-tin) at hand. 
Place bits, one at a time, in syrup, remove at once to tin, using 
a slotted spoon. Do not attempt to “double up” the syrup; it 
is more Satisfactory making one quantity at a time. 
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my Sister miriam 


Her PPeSeNTATION 1S UNSUPPASSABLE! .. . 
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MY SISTER MIRIAM 


My sister Miriam was rather a delicate-looking, blue-eyed, 
milk-and-roses complexioned child. Perhaps that is why I still find 
it difficult to associate her with mundane household chores, which 
she performs with great ability. I may add that these are fitted 
into a busy schedule of music-teaching. Her secret, she tells me, is 
that she never attempts anything very elaborate or time-consuming 
— exemplified in her Children’s Birthday Cake, and Party Pud- 
ding, both of which are really simple and foolproof. But her pre- 
sentation is unsurpassable and these dishes would grace any gour- 
met table. 
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MIR’S BIRTHDAY CAKE 


NOTE: Make this recipe twice to produce FOUR layers. 
It is not satisfactory to double the quantities. 

Prepare square or round layer-tins by buttering and flouring, 
Shaking off excess. Have all ingredients at room temperature. 
Beat together until thick and lemon-coloured 3 extra-large eggs 
and 14 cups castor sugar, having meanwhile sifted together 2 
level cups flour, 14 teaspoons baking powder and 4 teaspoon 
salt, and placed in a small pot to heat 14 tablespoons butter and 
% cup milk until just about to boil. Add flour-mixture to egg- 
and-sugar mixture alternately with butter-milk mixture, working 
quickly, and FOLDING, not beating. Pour into prepared tins 
and bake in moderate oven 350°F or 175°C. for 20—25 minutes. 
NOTE: Colour one layer pink by adding a few drops of vegetable 
colouring to half the mixture. When you make your 3rd and 4th 
layers, colour one green by folding in a few drops of vegetable 
colouring, and the other chocolate by folding in a solution of 1 
level dessertspoon cocoa thoroughly dissolved in } cup hot water. 

When this cake is made for a Special Adult Occasion sand- 
wich together and cover entirely with Walnut-Brandy Icing and 
Filling. For Children’s Cake, sandwich with smooth apricot or 
plum jam and lemon-curd alternately, cover with an ordinary 
butter icing, decorating with candles etc. 

WALNUT-BRANDY ICING AND FILLING: For filling 
and completely icing a four-layer cake, cream together 300 g. 
of soft butter and 34 cups icing sugar sifted with 1 teaspoon 
baking powder and 4 teaspoon salt; fold in 3 tablespoons brandy 
and 1 cup chopped walnuts, or other nuts — but not peanuts. 


MIR‘S PARTY PUDDING 


You will need 1 large tin unsweetened evaporated milk 
which has been kept in the refrigerator at least overnight, 1 green 
jelly and 1 red jelly (ordinary size), 1 small tin each of canned 
Sliced Peaches and canned Sliced Pears. Dissolve each jelly in 
a separate bowl, using 4 cup boiling water for each. Drain fruit 
well, add # cup of mixed juices to each jelly, place in refrige- 
rator until just beginning to thicken. Meanwhile beat chilled 
evaporated milk in a large bowl until doubled in bulk, then beat 
chilled jellies in their separate bowls until frothy, fold 4 the 
beaten milk into each, and the sliced peaches into the green 
mixture, the sliced pears into the pink mixture. With a ladle 
spoon colours alternately into your most attractive glass bowl 
and set until quite firm. Then decorate with whipped cream 
and red and green cherries or angelica, and sliced almonds. 

NOTE: The addition of 1 tablespoon of sweet sherry to 
each portion when folding in the fruit is to be recommended. 
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MY SISTErIN-LaW Freda 


_. . THe Merincue BrOWneD WITHOUT mettinc 
ice- cream! 


MY SISTER-IN-LAW FREDA 


My sister-in-law Freda epitomised the zest and joy of Living, 
her sunny, optimistic outlook permeating everything she did, 
and brushing off on to those who had the good fortune to know 
her. She had an unusual “‘business-brain”’, yet succeeded as well 
at domesticity, approaching her tasks with childlike enthusiasm 
and rejoicing in the results. For instance, she never ceased to 
marvel at the spectacle of her Baked Alaska and the fact that the 
meringue browned without melting the ice-cream! But I am 
going to give you her Creamy Caramel Custard, and her Sponge 
biscuits, each perfect in its class. 
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FREDA’S CARAMEL CUSTARD 


WARNING: This is very tricky to make perfectly; if your 
Oven is even slightly too hot it will become “holey” and watery. 
A really Moderate oven is required, between 150 and 160° C, 
or 300 — 325° F. 


In a small (saucer-sized) frying pan melt 1 cup sugar over 
medium heat, stirring with a fork until it melts and becomes 
amber-brown. Pour this evenly over the bottom and slightly up 
the sides of an ovenware dish of 1 litre-capacity; stand dish in 
a larger container (a layer cake-tin is suitable) filled to halfway 
with water. Beat 4 extra-large eggs lightly together with 24 cups 
milk, 4 cup sugar, and 4 teaspoon salt — enough only to break- 
up eggs, and mix well. Strain this over the caramelised sugar. 
Bake for 3 to 1 hour. NOTE: This should be made the day be- 
fore you want to serve it. Let it cool, then refrigerate, covered. 
When required, loosen sides with a knife, invert a deepish glass 
dish (a plate won’t do as it will not accommodate the Sauce 
formed) over top, turn out carefully, 


FREDA’S SPONGE BISCUITS 


Beat very well together 3 eggs and ? cup castor sugar. Add 
a few drops each of almond and vanilla essence, and fold in 1 
cup flour sifted together with 1 teaspoon of baking powder and 
4 teaspoon salt. On a lightly oiled biscuit-tin drop small teaspoon- 
fuls well apart to allow for spreading. Sprinkle with granulated 
sugar. Bake in 175° C or 350° F oven for 20 minutes. 


MY SISTER-IN-LAW SIRILY 


My sister-in-law Sirily is a master of many arts: really 
beautiful handwriting, exquisite embroidery, knitting and crochet, 
meticulous housekeeping, imaginative cooking and baking. Add 
to all this superlative efficiency at Legal Accounting and you 
will know what I mean. I have yet to taste Milk Buns to equal 
hers, and her Cherry Marshmallow Squares are really “different”. 
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SIRILY’S MILK BUNS 


Cream 250 g. butter very well with 1 cup sugar. Add 3 
eggs, beating in one at a time. Rub 2 cakes yeast with a teaspoon 
of sugar until dissolved, mix with 4 cup lukewarm water. Make 
a well in 8 cups of flour plus 2 teaspoons of salt mixed in a 
very large bowl, blend yeast mixture into this, and then a com- 
bination of 1 large tin unsweetened evaporated milk, 14 cups 
ordinary milk and 2 tablespoons oil which have been heated to- 
gether to lukewarm. Blend this with a large wooden spoon into 
a soft dough. Place in large e.g. Tupperware-type container and 
close lid securely. Leave in draught-free place overnight (dough 
should rise for about 8 hours, possibly less in warm weather). 
When doubled in bulk, pour a little melted butter on hands, re- 
knead dough, let it rise again in a warm place for about 2 hours. 
Then shape into buns, with small quantities of seedless raisins and 
cinnamon-and-sugar inside if desired, place on greased baking- 
sheets well apart, allow to rise again until light. Bake in Mode- 
rately Hot oven — 375—400° F or 185—205°C for 20—25 
minutes. 


SIRILY’S ‘““CHERRY MARSHMALLOW SQUARES” 


Mix together in a large bowl I packet of Digestive biscuits 
finely crushed, 4 tablespoons of desiccated coconut, 2 tablespoons 
of sifted icing-sugar, 2 tablespoons of cocoa mixed to a paste with 
1 cup boiling water, and 125g. melted butter. Pat this mixture firm- 
ly into a 6cm. deep 16 cm. square baking-tin to a depth of about 
3 cm. Now soften I level dessertspoon of gelatine in 3 tablespoons 
of cold water, then dissolve in 3 tablespoons boiling water. Add 
this to 2 cups of castor sugar and beat well together until stiff. 
Then fold in 4 cup of chopped crystallised cherries, and add ONE 
DROP ONLY of peppermint essence. Smooth this over the mix- 
ture in the tin. Allow to set at least overnight. Melted chocolate 
may then be “drizzled” over this, allowing all to set again — 
(But I feel that this is gilding the lily). When top is firm and dry, 
cut into 3 cm. squares. 
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THE aUnts 


an abmMIraBle assortment ! 
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THE AUNTS 


I have good reason to believe that mine is a_ particularly 
admirable assortment of Aunts, each very different from all the 
others, each worthy in her particular way, each having crea- 
ted a rich heritage for those to whom she was dear. 


In a decidedly pre-Women’s Lib. era, each emerges as the 
dominant member of her family, even though other members 
made or are making their mark usefully — some, indeed, even 
shine, But none as brightly as The Aunts, not the least of their 
attributes being their 5-star culinary creations. 
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AUNT ANNIE lived to a great age, and to the very end did 
not suffer domestic help gladly. Certainly no hand other than 
hers was allowed to touch the food that emerged from her 
kitchen — which made for supremacy, but permitted her sharing 
the dining- table with us only erratically. There is no Soup to 
compare with hers, it was really infra dig for her Poultry Stuffing 
to be in a mere chicken, and her Passover Dumplings have been 
described as “feathery snowballs” — (that mixed metaphor is 
NECESSARY!) 


AUNT ANNIE’S SOUP 


Whether there were two or a dozen guests at her table Aunt 
Annie always managed to have enough for two dozen. This 
makes a very large pot of soup, but you could quarter everything 
to make enough for six servings. However, I recommend making 
the full quantity (if you have a pot large enough), for it freezes 
very well. I never managed to get the exact recipe, but basically 
the secret is to include as many suitable ingredients as are avail- 
able, starting with an elderly FARM chicken and 2 kg. of shin 
of beef, the chicken to include feet and giblets, but excluding 
the liver. To this add 450 g. each of chopped carrots, parsnips 
and onions (or 250 g. leeks), the stalks only of a large bunch 
each of parsley and soup-celery, 500 g. piece of unpeeled 
pumpkin, 1 kg. of ripe red tomatoes. NOTE: If you happen 
to have a large bone left over from a roast e.g. shoulder, include 
this. Cover with water, bring to boil, and simmer gently for at 
least six hours, removing meat and chicken after 3 hours. (Some 
of the chicken can be cut up small and returned to the soup 
after it has been strained, the remainder can be minced with the 
meat, well seasoned, and used for meat-pies), After about 2 
hours of simmering add enough salt to your taste, sugar and a 
small quantity of pepper. At end of cooking time strain soup 
through large colander, pushing vegetables through with wooden 


spoon. 


AUNT ANNIE’S POULTRY STUFFING 


This quantity is enough for a large turkey, but I have found 
it as appropriate to duck and chicken, using half-quantities: Soak 
in water, and then squeeze out well, enough white bread to make 
3 packed cups. To this add 2 well-beaten eggs, 4 tablespoons of 
chicken-fat (this is best, but vegetable shortening or oil can be 
substituted) and the bits of raw fat inside the bird (cut up very 
small), 4 cup each of seedless raisins and sultanas, 1 /arge Granny 
Smith apple peeled and cored (place peel and core in dish be- 
side bird to add flavour to gravy), 1 full tablespoon honey or 
golden syrup, salt and pepper to taste. Mix all well together and 
stuff neck and inside of bird. 
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AUNT ANNIE’S PASSOVER DUMPLINGS WITH 
““NASHOMALACH” 


More intriguing even than their lightness is that word “nasho- 
malach”. It means “little souls” and refers to the filling inside the 
dumpling! 

To make 24 dumplings (and they keep very well in the refri- 
gerator), break into a large bowl 3 eggs and I egg-white, reserving 
the I yolk for the filling. Add these eggshellsful of water, 2 level 
teaspoons salt, 24 tablespoons of chicken-fat or substitute and 14 
to 2 cups of matzo-meal (finely crushed “matzos” do as well) — 
depending on size of eggs, but sufficient to make a consistency 
which can be handled. In a small bowl containing the yolk, add 1 
tablespoon chicken-fat or substitute, } teaspoon salt, 1 tablespoon 
ground almonds, and enough matzo-meal to enable you to form 
olive-sized balls harder in consistency than the first mixture. Now 
wrap about a tablespoon of the first mixture around each little 
ball of filling. Meanwhile have boiling your largest pot filled to 
two-thirds with salted water. Drop all dumplings in together. Cover. 
Simmer for 35 to 40 minutes. DO NOT OPEN LID until end of 
cooking time. Drain well, using slotted spoon, into ovenware con- 
tainer and keep in warm oven to dry slightly. Serve with soup. 


showed her affection by pinching.... 


AUNT LENA showed her affection by pinching wherever 
she could get hold of one, so my childhood memories of her 
are tinged with trepidation. But I can see her now in the enor- 
mous kitchen of her hotel, laughing when I protested about the 
pinching, and opening a cavernous hinged wooden-doored-ice- 
box, to assail the taste-buds with her Potato Salad and her spec- 
tacular Snow Pudding. It was she too who introduced me to 
Devilled Almonds, intriguing me at first by the name and then 
enslaving my palate. 
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AUNT LENA’S POTATO SALAD 


Scrub large potatoes and boil in salted water until soft. In 
a bowl have the following mixture (quantities for 1 kg. of 
potatoes): 4 cup vinegar, 1 tablespoon oil, } teaspoon salt, } -tea- 
spoon pepper, 4 teaspoon mustard-powder mixed to a paste with 
a tablespoon of boiling water. 1 teaspoon sugar. Chop 1 large onion 
very finely, pour boiling water over, drain; do this twice (to re- 
move “repetitive” quality of onion). Add to mixture in bowl with 
peeled, cubed, hot potatoes; toss lightly to mix all together. Mean- 
while hard-boil 2 eggs, shell and cool. Place potato-mixture in 
salad-bowl, cover top with a good mayonnaise, and sprinkle grated 
hard-boiled egg over. This salad improves with keeping in refri- 
gerator. 


AUNT LENA’S DEVILLED ALMONDS 


Raw unsalted walnuts, pecans, or cashews may be used instead 
of almonds — ideally, a mixture of them all. For 500 g. nuts: 
In a large frying-pan heat 4 tablespoons oil until hot enough to 
brown a cube of white bread. Pour in nuts and keep turning 
with a slotted spoon until all are uniformly roasted. Have ready 
a large brown-paper bag containing the following mixture: 1 tea- 
spoon salt, 4 teaspoon each of ground nutmeg and cloves, | level 
teaspoon each of ground cinnamon and ginger. Pour roasted 
nuts into a strainer and shake to remove all excess oil. Then 
place, while still warm, into bag and shake around until 
thoroughly coated, Allow to cool, then store in screw-top jar. 


AUNT LENA’S SNOW PUDDING 


Have at hand your most attractive glass bowl, large enough 
to hold 14 litres (about 5} cups), in which the pudding will be 
set and served. Separate 4 extra-large eggs. Place yolks in top 
of double-boiler with 1 cup sugar, 4 teaspoon salt, and 3 cups 
milk; whisk lightly to mix, then (with water in lower part of 
double-boiler just simmering) stir yolk-mixture constantly with 
wooden spoon until custard thickens. Meanwile place in a small 
basin 4 level teaspoons gelatine, cover with cold water to soften, 
then add 4 cup boiling water to dissolve thoroughly, and mix 
into thickened custard. Remove from heat, cool, then place in 
refrigerator until just beginning to set. When at this stage, 
fold in 1 cup cream beaten until thick, the egg-whites stiffly 
beaten but not dry, and 1 tablespoon sweet sherry. Pour into 
glass bowl, set in refrigerator, then decorate. 
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AUNT FANNY has been sustained throughout her life by 
a simple faith — “God is good .. .” is her maxim in any 
situation, making her ever-cheerful and optimistic and a shining 
example to all who know her. I can never forget the warmth 
and cleanliness of her home, particularly when I had to live in 
lodgings at one stage of my life — spending Sundays with Aunt 
Fanny was Elysian. She would have made her Special Stuffed 
Fish, or a Roast, with Oven-Baked Potatoes as only she can do 
them, or her Tomato Bredie. 


AUNT FANNY’S SPECIAL STUFFED FISH 


Ideally, a whole fish should be used, and it MUST be of 
a firm type, like a small kabeljou, but a middle-piece of e.g. 
steenbras would do. Have central bone carefully removed; place 
this alongside fish in baking-dish large enough to,accommodate 
it comfortably. Season fish inside and outside with salt and pep- 
per. This stuffing is enough for 14 kg. of fish: In a large bowl 
place 4 cup melted butter, 1 level dessertspoon each of finely 
chopped parsley and crisp celery, 2 tablespoons of finely chop- 
ped onion, salt and pepper to taste, and 24 cups fine white or 
brown breadcrumbs. Beat in 1 egg. Mix well and place down 
centre of boned fish, stitching opening to hold stuffing. Place a 
cut-up onion, 3 cubed carrots, a sprig each of parsley and celery 
alongside fish, adding salt and pepper to taste, 125 g. butter in 
dabs and 1 cup water. Cover with foil, bake in moderate oven 
for 1 hour, then remove foil, bake a further 15 minutes to brown 
top, basting with pan-juices. Remove fish carefully to serving- 
platter, strain juices over it. Serve with mashed potatoes and 
minted peas. 


AUNT FANNY’S TOMATO BREDIE 


Have large saucepan very hot to brown in its own juices 
2 kg. of best-end neck of mutton. When brown, push meat to 
one side and brown 2 large chopped onions, adding 1 teaspoon 
dried rosemary. Have ready 1 kg. skinned chopped ripe red 
tomatoes, add to thoroughly browned meat and onions, with 
water only as much as required to cover. Season with salt, pep- 
per — and 2 teaspoons sugar — to taste. Simmer very slowly 
for 1 hour. This is best made the day before required, so that 
it can be cooled and refrigerated, the congealed fat easily re- 
moved, and then re-heated in the ovenware dish in which it is 
to be served. WARNING: This sounds simpler than it is: if the 
meat is not properly browned and the gravy watery, it will be 
nothing more than a dull stew, which Aunt Fanny’s certainly 
is not. 
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AUNT FANNY’S OVEN-ROAST POTATOES 


This, too, sounds deceptively simple. There are two essen- 
tials: the potatoes must first be parboiled in their jackets until 
they are just skin-able, and the oven must be Very Hot to start 
with so that the oil hardly stops boiling. Place potatoes in suffi- 
cient very hot oil (previously heated on top of the stove in a 
saucepan) to come up halfway, in a deep baking-pan. Bake at 
high heat for 15 minutes, then reduce to moderate heat for a 
further 20 minutes. When done, strain excess oil off potatoes, 
sprinkle with salt, pepper, and a dash each of onion-salt and 
garlic-salt, place around roast, and keep hot, uncovered. 


AUNT MARGUERITE was “different”, in all the 
nicest possible ways. There was a relaxed atmosphere about her 
home, and the casual passer-by often stopped and listened, en- 
chanted by the sound of music, for she was a pianist of unusual 
ability. She always had home-made sweets, generously distribu- 
ted to all the neighbourhood children. Though never overendowed 
with material wealth, she delighted in Giving. I still treasure a 
little ivory rose-brooch which I had admired and which she impul- 
sively gave me; on inpulse too she decided that it needed 
“touching up a bit’ — which she did with a drop of red food- 
colouring, handy because she had just made a batch of Coconut 
Ice! That and her 1-2-3-4-Toffee are among the sweet memories 
I have of her. 


AUNT MARGUERITE’S COCONUT ICE 


Place in a large saucepan 1 cup boiling water and 4 cups 
sugar. Bring to boil, stirring until sugar is thoroughly dissolved, 
then add 2 tablespoons butter and 4 cups coconut. Cook, stirring, 
until a drop sets in cold water — about 25 minutes. Have ready 
a square pan — roasting-pan or two smaller ones — greased 
with butter. Pour half the mixture into this, colour other half 
a light pink with food colouring, pour over white layer. Allow 
to set, cut into squares when cold. Store in airtight container be- 
tween layers of greaseproof paper. 


AUNT MARGUERITE’S 1-2-3-4-TOFFEE 


The ingredients are 1 large tin sweetened condensed milk, 
2 tablespoons golden syrup, 3 ozs. (just under $ cup) butter, 
4 ozs. (4 cup) sugar — HENCE THE 1-2-3-4 ! — and 1 teaspoon 
vanilla flavouring. Bring to boil and boil until sugar is thorough- 
ly dissolved, the syrup, butter and sugar. Then add milk, stirring 
all the time until mixture comes away from sides of saucepan. 
Remove from heat, add flavouring, beat with wooden spoon 
about 3 minutes, pour into buttered pan, cut into squares when 
set, 
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| would let the water drip slowly off the tips of my fingers.... 


AUNT HILDA was my childhood idol of Beauty. Her ex- 
quisitely manicured finger-nails fascinated me, and whenever I 
washed my hands I would let the water drip slowly off the tips 
of my fingers — the nearest I could get to emulating her ele- 
gance. Elegance too is the keynote of her Table and good taste 
the hallmark of her gourmet-quality fare. Especially good are her 
Stuffed Monkeys (I assure you that they are quite different from 
anything you may know by the same name!), and her Special 
Bread. 


AUNT HILDA’S STUFFED MONKEYS 


First make FILLING: Mince together 4 tablespoons each 
of mixed candied peel, seedless raisins, currants, ground almonds, 
and 2 tablespoons glazed cherries. To this add 1 tablespoon 
melted butter, } teaspoon almond flavouring, and 1 rounded table- 
spoon sugar. DOUGH comprises the following, mixed to a 
putty-like consistency: 500 g. butter, 2 cups sugar, 4 teaspoon 
each of salt and baking powder, 1 level dessertspoon ground 
cinnamon, 4 cups flour, and the beaten yolks of two eggs. 
Spread half this dough into roasting-pan-type baking tin, the 
filling evenly over this, and then other half of dough. Whisk egg- 
whites lightly, pour over pan, pour off, sprinkle chopped almonds 
all over, bake in 175°C- or 350°F-oven for 4 hour, reduce heat 
to 150°C or 300°F, and bake a further 20 minutes. Cut into 
Squares or fingers while still hot. Store when cold in airtight 
container. These improve with keeping. 
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AUNT HILDA’S SPECIAL BREAD 


_ 


teaspoons sugar, 1 well-beaten egg and 1 tablespoon brandy. 
Incorporate the flour into the other ingredients by working from 
sides to centre with a wooden spoon, In a cup place a cake of 
yeast and a teaspoon of sugar, blend together, add 4 cup luke- 
warm water. Cover and allow to froth slightly, then add to mix- 
ture in bowl, plus another 2}—3 cups lukewarm water. Knead 
very well, flouring hands if absolutely necessary to make non- 
sticky but elastic and soft dough. Place in airtight container or 
large floured plastic bag, in a warm place and away from 
draught for about three hours. Bake in well-greased pans — 
either loaves, or rolls. —in Hot oven, 400°F or 205°C about 20 
minutes for rolls and } hour for loaves, after dough has risen the 
second time i.e. in the baking containers. NOTE: After the first 
rising this dough can be kept, well covered, in the refrigerator and 
used as required, always allowing it to rise in pans. 


In a large bowl place 9 cups flour, 1 dessertspoon salt, 2 


| liked nothing better than calling on her on baking days 


AUNT MINNIE has a very special place in this book — 
and in my heart — for it was she who really launched me on 
my cooking career. As a child I liked nothing better than calling 
on her on baking days, for she would always give me a bit of 
dough to use as my very own, and once she showed me how to 
turn it into a Gingerbread-Man. Will there ever again be such 
enchantment! It’s difficult to select from the large store of her uni- 
formly superb recipes, but her Cornish Pasties and Charlotte Russe 
are unlike anything I have ever sampled in their field. 
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AUNT MINNIE’S CORNISH PASTIES 


PASTRY: In a large bowl place 4 cups flour. Make a well 

in the centre, into which drop 1 egg-yolk, 1 teaspoon baking 
powder, 4 teaspoon salt, and 1 teaspoon lemonjuice. Blend this 
together with 250g vegetable shortening, cutting it in, using 
two knives. Now add sufficient iced water to hold all together; 
it will be slightly sticky, and lumpy from the bits of shortening. 
Throw on to a well-floured board, roll to an oblong or rectangle 
about 2 cm, thick; fold top to bottom and side to side, pressing 
edges together, then roll again. Repeat this process twice (three 
times in all) when dough should look less lumpy. Fold as above 
once more, place in plastic bag in refrigerator while preparing 
meat. 
FILLING: Cut into paper-thin pieces, about 3 cm. squares 
of stewing steak (it is easiest to do this when meat is half-frozen) 
— about 500 g. —, slice a large onion thinly, and thinly dice 
potato and carrot. Now roll out Pastry to 1 cm. thickness, mark 
with round saucer, then cut out saucer-sized- and shaped pieces. 
On half of each piece place layers of steak, onion, carrot and pota- 
to; season well with salt and pepper. Fold over, so that you have a 
semi-circle, close edge by forking together, brush top with slight- 
ly beaten egg-white, bake in Very Hot oven 450°F or 235°C for 
10 minutes. then reduce heat to Moderate 350°F or 175°C, bake 
a further twenty minutes. NOTE: Make three slits on top of each 
Pasty, to allow steam to escape while baking. 


AUNT MINNIE’S ‘““CHARLOTTE RUSSE” 


You will need a loose-bottomed deep round container, hold- 
ing about 5 cups. Dissolve an ordinary-sized green jelly in ONE 
cup boiling water; take off 4 cup of this and when cooled and 
slightly thickened pour it into tin (which has been kept to chill 
in refrigerator), set, then arrange on it a decoration of yellow 
and red glacé cherries damping the cherries with a little jelly 
to make them adhere, set again, then pour over another } cup 
of the jelly, set again. 

Now break in half, carefully, 1 packet of Boudoir biscuits 
and arrange them straight end up closely together around the 
sides of the tin, on the set jelly etc. Then beat 1 cup cream until 
it thickens, stir in 3 level dessertspoonfuls castor sugar and } 
teaspoon vanilla flavouring, and the remaining 4 cup of jelly; 
place in refrigerator until slightly thickened. Whisk the 
white of 1 extra-large egg until stiff but not dry and fold 
thickened cream-mixture into it. Fold in 1 tablespoon brandy. 
Pour on to prepared tin containing biscuits etc., set at least six 
hours. Meanwhile, make another cup of jelly as above, this time 
a RED one. Set until very firm, cut into “jewels”, use as deco- 
ration around turned-out Charlotte. This rich, delicious, and 
good-looking dessert is best made a day or two before required. 
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THE TEWLY WEDS 


Homemaxiné AnD a career! ... 
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THE “NEWLY-WEDS” 


All the young-marrieds I know devote themselves as whole- 
heartedly to extra-mural activities as they do to their homes, so 
there’s hardly cause for comment. But that certainly does not les- 
sen my real admiration for their achievement in their exemplary 
pursuit of both career and homemaking. In fact, I must admit to 
a sneaking envy that they required only months of experience to 
reach a standard which took me years! 
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Trails of gooooo! 


MY NIECE MOIRA was about thirteen when I first sam- 
pled one of her culinary efforts. She returned from school flushed 
with excitement at having made Fudge in her Domestic Science 
class (and very good fudge that somewhat grubby sample was 
too), eager to try her hand at it again. “Leave it to me’, volun- 
teered smug Aunt. “I have a foolproof recipe’. Well, was I 
cut down to size when the tortuous result was trails of ““gooooo . .” 
— which even mongrel Scampy disdained. 


Here is the better recipe! Oh, and I should add that the 
repertoire has been extended to include excellent grills, roasts, 
and stews. 


MOIRA’S FUDGE 


Place in a large saucepan 44 cups sugar, 4 level tablespoons 
golden syrup, 6 tablespoons water. With wooden spoon stir well 
together, then bring to boil, making sure that mixture does not 
boil UNTIL SUGAR IS DISSOLVED. Add 1 large tin sweet- 
ened condensed milk when mixture is at boiling-point. Boil for 
exactly 15 minutes, now stirring ALL the time. Remove from 
heat, add 4 teaspoonful vanilla flavouring, beat well with wooden 
spoon until it begins to solidify. Pour into greased pan. Cut into 
squares when nearly cold. 
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MY NIECE SHERYL was fortunate to have had travel opportuni- 
ties, which whetted her appetite for foreign fare. She enjoys Fon- 
due-entertaining and uses this genuine Swiss recipe. By the way, did 
you know that whoever loses a bread-cube must pay a forfeit? — 
a woman with a kiss, a man with a bottle of wine. And if it hap- 
pens a second time, the culprit must provide the next fondue-party! 


SHERYL’S GENUINE SWISS CHEESE FONDUE 


For eight people: 500 g. each of, ideally, Gruyere and Em- 
mental cheese (but sharp cheddar and Gouda may be substituted), 
finely grated, 3 level tablespoons of cornstarch, 1 bottle of dry 
white wine, freshly-ground black pepper, garlic-cloves. Rub fon- 
due-dish with garlic, add other ingredients excepting the wine, 
place over heat, and when cheese has melted, slowly add the wine. 
A teaspoonful of lemon-juice improves the flavour. When the 
mixture begins to simmer — and do be sure to keep stirring — 
add a wineglassful of cherry-brandy and a sprinkling of grated 
nutmeg. The. simmering and stirring should continue throughout 
the meal. 


French bread is your best choice, cut into cubes with a bit of 
crust left on each to make for easier “spearing”’. Don’t plunge your 
bread into the dish, but turn it round to coat. 


MY NIECE MARILYN was puzzled and vexed when her Thick 
Pea Soup remained thin after many hours of cooking, and certain- 
ly NOT like mother used to make — until she realised that she 
had followed the recipe meticulously, with the exception of the 
“IT cup of split peas soaked overnight”! But her Barbecue Sauce 
does wonders for any meat or chicken. 


MARILYN’S BARBECUE SAUCE 


Brown in 2 tablespoons of oil ? cup finely chopped onion. 
Then add 2 tablespoons of brown vinegar, $+ cup lemon-juice, 3 
tablespoons Worcestershire-sauce, 4 tablespoons tomato-sauce, i 
tablespoon prepared mustard, 4 cup chopped celery, $ cun re 
wine, and I cup of water — but, preferably, stock. Simmer all this 
for 30 minutes, add salt to taste and a dash of tabasco-sauce. Pour 
over the meat or chicken in a deep, uncovered dish. Bake in mo- 
derate oven for an hour or longer, depending on the quality of the 
meat. Baste occasionally. Meat thus cooked is particularly succu- 
lent when cold. 
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‘‘What am | going to put in it? 111” 


MY COUSIN JOAN was positively terrified at the idea of 
a LARGE stove and refrigerator which she was advised would 
be a practical buy. “I’m SO undomesticated!”, she literally 
wailed. “What am I EVER going to cook? Boil an egg? A 
hotplate would do. And what am I going to PUT in the frig.?!” 
Will it surprise you to hear that she is one of my favourite 
cooks. and not anly because of the standard of her table, and in 
particular her mouth-watering Mayonnaise! 


JOAN'S MAYONNAISE 


This is really a useful standby which is equally delicious as 
a Dressing over French- or Potato-Salad or Coleslaw, or as an 
accompaniment to Cold Meats, Place in a double boiler over 
gently simmering water the following well stirred together: 7 
level tablespoons sugar (this can be reduced, according to taste, 
but the sweetness characterises the product), 9 heaped teaspoons 
dry mustard, 4 teaspoon salt, 4 teaspoon pepper, 1 cup white 
vinegar, 4 well-beaten extra-large eggs. Keep stirring with a 
wooden spoon until mixture thickens. Remove from: heat, stir 
to coo] somewhat. Bottle when cold, and KEEP IN REFRIGE- 
RATOR. 
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MOLLY pursues her busy career as a medical practitioner, 
with demanding hours. But her dinner parties impress with their 
elegance in both décor and dishes, to which a great deal of time 
appears to have been devoted. Here is her “Tarragon Pears,” a 
particularly good-looking and tasty ‘‘starter’’. 


MOLLY’S TARRAGON PEARS 


Allow one half-pear to each person. Choose firm, slightly un- 
derripe fruit. First make the SAUCE: For eight pear-halves — sim- 
mer gently together for 10 minutes, 1 cup tarragon vinegar, 8 
cloves, about a 3 cm. piece each of stick cinnamon and bruised 
ginger, 4 cup brown sugar. Strain into the top of a double boiler, 
place over simmering water, beat in the yolks of 2 large eggs, stir 
with a wooden spoon until sauce thickens. Cool. Peel the pears 
closely, halve, core and soak in lemon-juice to prevent discoloura- 
tion. Whip 1 cup cream until thick, fold into vinegar- mixture, 
Drain pears thoroughly, place each on a bed of shredded lettuce, 
coat with sauce, sprinkle paprika to decorate top. 


LINDA started her family with characteristic symptoms, un- 
fortunately, so that anything to do with food is NOT her favourite 
occupation! But Salads she CAN manage, and enjoys concocting 
them — like her Special Cabbage Salad. 


LINDA’S SPECIAL CABBAGE SALAD 


Hollow a firm green cabbage leaving a 3 cm. wall. Shred fine- 
ly about 1 packed cup each of the green cabbage and red cabbage 
— quantities depend on the size of your “container”. Chop 1 large 
tart apple, cut up } cup of dates, and add to shredded cabbage 
with 4 cup of walnut-pieces. Moisten the mixture with a good ma- 
yonnaise adding a little at a time, being careful to avoid sogginess. 
Fill cabbage -container, place on flat dish surrounded by radish- 
roses and spring-onions attractively arranged. 
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COUSIN COLETTON 


- +». A COSY OF COUSINS 
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COUSIN-COLLECTION 


A CLUTCH of 
will you allow me to coin A COSY of Cousins, for that implies 
the feeling I have in recalling happy associations with them. 
There IS a cosiness about these relationships which substantiates 
the blood-is-thicker-than-water blurb. 
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MY COUSIN GERTIE has the astounding ability of re- 
membering the birthday- and wedding-anniversary of everybody 
she knows; in all the years I have known her she has NEVER 
failed to mark each of my anniversaries! I need hardly add that 
she is a warm, “family’-person, and her Fruit Cake evokes 
memories of many happy occasions around her tea-table. 


GERTIE’S FRUIT CAKE 


In a large bowl place 225 g. seedless raisins, 500 g. 
currants, 500 g. of halved glacé cherries, 125 g. candied 
mixed peel, and 225 g. chopped nuts (NOT peanuts). Over this 
pour 4 cup brandy, cover, and leave overnight. Next day cream 
very well 13 cups sugar and 1} cups butter. Beat 9 medium eggs 
very well and add to creamed mixture alternately with 3 cups 
flour, 4 teaspoon salt and 1 level teaspoon baking powder which 
have been sifted together. Now fold all fruit into this: mixture 
should drop heavily from spoon. Spoon into 6-cup capacity tin 
(or two smaller ones, round, square or loaf) which has been 
lined with two layers of brown paper and one layer of grease- 
proof paper which has been well buttered and floured. Bake in 
350° F or 175°C oven for the first 10 minutes ONLY, reduce 
heat to 250° F or 120°C and bake a further 3 hours. Allow to 
cool in tin. Store with greaseproof paper left on. This cake im- 
proves with keeping. NOTE: This is an Afternoon Tea Fruit 
Cake — it differs from a Christmas Cake in that it contains no 
spices; it is comparatively light in colour. 


MY COUSIN HILDA had a delicate and gentle aura about 
her which made her the beauty of the family. But she also had 
a pair of strong, capable hands, and I remember how overawed 
I was by her exquisite tapestry — the Willow Pattern it was. It 
was in her home that I first savoured Beef Olives, now a firm fa- 
mily favourite. 


HILDA’S BEEF OLIVES 


You will need a 1 kg piece of stewing steak which is cut 
into 7 cm. (about 3 in.) square slices while half-frozen. Allow: 
pieces to thaw completely. Make the following STUFFING: Mix 
together 1 cup breadcrumbs, 2 tablespoons finely chopped pars- 
ley, 2 tablespoons finely chopped onion, } cup melted fat (chic- 
ken-fat is best, but margarine or oil may be substituted), 3 tea- 
spoon salt, } teaspoon white pepper, 4 teaspoon cayenne pepper. 
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Spread some of this mixture on one side of each steak-slice, roll 
up from side to side, tie with cotton to secure stuffing. Have 
wide saucepan well heated, so that rolls will start to brown on 
contact. When browned on One side, add } cup water, turn and 
brown all round. Then add another 4—} cup water and 1 beef- 
stock cube. Simmer very gently for ? hour. Place on serving dish 
with mashed potatoes on one side and tiny green-peas on the 
other. Gravy may be thickened by making a paste with 1 des- 
sertspoon flour and } cup cold water, adding this to boiling 
gravy, and simmering for ten minutes. 


An experience to warm body and soul — crumpets for teal 


MY COUSIN SADIE will be forever associated in my mind 
with winter afternoons round the fire, for she visited us on one 
such occasion, and introduced me to an experience to warm body 
and soul — Crumpets for tea! I am also going to give you her 
Ginger Cake, for I automatically compare any other I have 
eaten with it, and it remains supreme. 


SADIE’S CRUMPETS 


Beat 2 eggs well with 14 cups milk. Sift together 2 cups 
flour with 1 level teaspoon each of bicarbonate of soda and 
cream of tartar, teaspoon salt, and 4 cup sugar. Mix this into 
milk and eggs, beating well together. Heat pan, grease it well; 
when faint smoke rises, place tablespoonfuls of batter in pan, 
turn to brown on both sides. NOTE: I mix the bicarbonate of 
soda and the cream of tartar with a little of the milk and add it 
lastly to the rest of the ingredients. 
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SADIE’S GINGER CAKE 


Cream together 4 cup butter and 4 cup sugar, add 1 well- 
beaten extra-large egg and 1 cup golden syrup. Sift together 2} 
cups flour, 1 teaspoon each of ground cinnamon and ginger, 4 
teaspoon each of salt and mixed spice; add 14 teaspoons bicar- 
bonate of soda dissolved in } cup boiling water, to first mixture, 
and then dry ingredients. When well combined fold in } cup hot 
water, blend until smooth. This is best baked in a tube-pan, 
about 6 cup-capacity, well greased and floured, in a Moderate 
oven for 35—40 minutes. 


MY COUSIN ROCKY has an air about her, with her 
beautifully coiffured hair and exquisitely tailored clothes, so that 
one hardly thinks of her in the kitchen. And there's that touch 
of luxury about her Cheese-Cake, guaranteed to interest the most 
jaded palate! 


ROCKY’S CHEESE-CAKE 


Crush finely one packet “Marie” Biscuits, add 125 g. mel- 
ted butter, and 125 g. finely ground nuts (not peanuts), mix 
well together, and line bottom and sides of either an ovenware 
dish in which you will also serve the cake or a loose-bottomed 
cake-tin of about 4-cup capacity — to about the thickness of a 
“Marie” biscuit. Refrigerate this while making the FILLING: 
Separate 4 extra-large eggs, the whites into a large bowl, the 
yolks into a smaller one. Beat yolks well with } cup sugar, 1 
dessertspoon of either custard-powder or maize-flour, 4 teaspoon 
salt, 750 g. creamed cottage cheese, and 1 cup thick cream. 
When this is all smoothly mixed, pour it over the whites which 
have been stiffly beaten but are not dry. Fold together gently, 
pour into prepared base, bake in 250° F or120° C oven—{SLOW, 
to retain pale colour of filling) for 1 hour. Then switch off heat 
and leave cake to get cold in oven. NOTE: This prevents shrink- 
age of filling and improves appearance. 
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MY COUSIN PATSY provided me with the opportunity 
of a lifetime: I was one of her bridesmaids and wore a LONG, 
RED, VELVET dress! If ever there was an adolescent dream 
fulfilled! I've had velvet dresses since then, soft and sleek and 
silky, but without magic — and never again red. It was she 
too who made me aware of the excitement of setting up home for 
the first time, as I watched, goggle-eyed, while she unpacked wed- 
ding-gifts. Her Chicken-Pie is one of the splendid productions of 
an unduly modest cook. 


PATSY’S CHICKEN PIE 


A farm chicken, if you are lucky enough to get one, is best 
for this. Stew bird gently in very little water — start with 1 cup 
— to which have been added 4 cup chopped onion, 4 cup 
chopped carrot, } cup each celery and parsley stalks only, 6 
cloves, 1 bay-leaf, 8 allspice or black peppercorns, 1 teaspoon 
salt, 4 teaspoon pepper. When meat is tender enough to fall off 
bone cool bird slightly, debone completely, placing pieces in 
deep ovenware dish. Pour over this 1 packet of Chicken-Noodle 
Soup dissolved in only 1 cup water, and the drained contents of 
a small tin of button mushrooms. Mix mushroom liquid 
with the chicken-stock and pour 1 cupful over chick- 
en etc. Meanwhile you will have made the following 
PASTRY and stored it in plastic wrap in the refrigerator: In a 
basin place 4 cup vegetable shortening cut in small pieces, } tea- 
spoon salt, 4 cup boiling water; stir to dissolve fat, cool, then 
add 1 cup flour, form into dough, roll into oblong, fold in four, 
place in refrigerator for at least one hour, then roll to 2 cm. 
thickness to shape of dish, place over contents loosely, forking 
edges to adhere to sides. Decorate with “leaves” of pastry. Bake 
in Very Hot oven — 450°F or 235°C — for first 10 minutes, 
then reduce heat to 375° F or 190°C and bake until browned — 
about 20 minutes longer. The filling may be varied by adding 
asparagus-cuts instead of mushrooms, and some paper-thinly 
sliced carrot and } cup green peas for colour-interest. 


Responsible for my intellectual shortcomings? | | | 


MY COUSIN EDITH and I have a special affinity, if only 
because she will never live down the legend that she tipped me 
out of my pram aeons ago and COULD, therefore be responsible 
for my intellectual shortcomings. She, incidentally, is Intellect 
personified and I remember my grandmother saying that she 
has “a man’s head on her shoulders’ (obviously a pre-Women’s 
Lib. era remark!}. But she is also what may be termed a Natural 
when it comes to cooking, for she is utterly casual about it and 
apparently uninterested. But the best Grilled Fish I have eaten 
is one of the many noteworthy items of her table. 


EDITH’S GRILLED FISH 


Quality-fish is best for Grilling -— _  steenbras, Cape 
tunny, and fresh snoek, if you can manage to get any of 
these. But ordinary FRESH hake can be used quite satisfactorily, 
with the bone (for infinitely superior flavour) and cut into 2 cm 
thick slices. Wipe fish with damp cloth and lay pieces on a board 
which has been lightly sprinkled with a mixture in the propor- 
tions of $4 cup flour, 1 teaspoon salt, 4 teaspoon pepper. Slices 
must be VERY LIGHTLY dusted on both sides with this. 
Meanwhile grease grid of grill-pan well with a mixture of equal 
quantities of oi] and butter, heat well and lay fish-slices on it. 
Spread oil-butter mixture over each. Sprinkle liberally with 
lemon-juice, Start grilling on High heat — for five minutes, then 
reduce heat to Medium, grill another five minutes, turn slices, 
cook similarly on other side. Have warmed serving-dish ready, 
lift fish on to it, pour over it lemony-buttery sauce which will 
have collected in pan. Serve with plain “riced” potatoes and a 
green salad. 
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MY COUSIN MINNIE unfailingly had “open house’ for 
me, a travel-weary student of the days when one travelled to 
College by train and then walked a mile or two, if one lived not 
quite far enough to go into “digs”. Many a week-end did I spend 
in her hospitable home, to enable me to attend an occasional 
social function or special lecture in the Big City — and for these 
considerations I remain fondly indebted to her. She was a 
“working girl’ most of her days, yet managed to produced delect- 
able delicacies in the next-to-no-time at her disposal. Particu- 
larly do I remember her unusual pastry. She would make a large 
quantity after work on Friday, and this would help to see her 
through the week-end’s entertaining. 


MINNIE’S VERSATILE PASTRY 


You will need 500 g. each of butter, creamed cottage 
cheese, and flour. This makes a large quantity, which is advis- 
able, as it keeps very wel! wrapped closely in plastic in the re- 
frigerator. Mix well together — it is a rich dough and rather 
soft, so keep it refrigerated while preparing the fillings: For 
SARDINE ROLLS: Drain a can of “crossed-fish”-type sardines 
very well, sprinkle with lemon-juice, drain off excess juice. For 
ASPARAGUS ROLLS: Drain a can of asparagus-tips very well, 
roll in very dry finely grated sharp cheese (preferably Parmesan, 
but mature Cheddar will do). For APPLE TART: Have ready 
preferably Granny Smith apples peeled, cored, quartered and 
each quarter sliced into four. For JAM TART: Have on hand 
a smooth, tart jam, preferably apricot or plum, 

Now roll refrigerated dough to 4 cm thickness, cut into long 
strips for ROLLS, wide enough to accommodate a sardine or 
asparagus-tip lengthwise and long enough to enable you to fold 
it round the contents. For TARTS: Place apple-slices in con- 
centric circles on dough rolled to 1 cm thickness and fitted on 
to deep pie-plate. Fill generously and press fruit gently on to 
dough. Sprinkle with a cinnamon-sugar mixture, bearing in mind 
that this sugar is the only sweetening in the tart, so quantity 
wil] depend on taste. 

For JAM TART: If you have both Smooth Apricot AND 
Plum it is a good idea to divide your pastry area into four quar- 
ters, with alternating jams in each quarter. Lay a “trellis” of 
pastry-strips across the top. 

_NOTE: The success of this pastry depends on the Oven, 
which must be Very Hot to start with — 450°F or 235°C — 
for five minutes, then heat must be reduced to Moderately Hot 
— 375°F or 190°C — for a further 10 minutes for “smalls”, 
and a further 25—30 minutes for Apple Tart (because of the 
raw apple) and 15 minutes for Jam Tart. 
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setting off in a divine lemon-coloured lace evening frock ,.. 


MY COUSIN KITTY was possessed of an adventurous and 
rebellious spirit. She would brave the dark street to come and 
visit us at night — “disguised” as a man, her hair tightly pulled 
back and secured with pins, and an eyebrow-pencilled moustache 
for added colour. That was before she had a car .. . which 
was really “forward” in those days. And I remember the awe 
I felt, watching her set off in a divine (that was the “in” -adjec- 
tive) lemon-coloured lace evening frock, with a boy-friend in 
an OPEN sports car, leaving behind the heady scent of the best 
perfume she could afford. Excellent housewife and mother. she 
settled down to become -—— mundane, though, NEVER, which 
you will appreciate when I tell you that her second baby was 
born when the first was twenty years old! 


KITTY’S CREAM PUFFS 


In a large saucepan boil together 1 cup boiling water and 
4 cup butter. Sift into a small basin 1 cup flour and } teaspoon 
salt. Add this all at once to boiling butter-and-water mixture, 
Stirring vigorously with wooden spoon. Remove from heat, cool, 
and do not be put off if it looks like chewing-gum at this stage. 
I was, the first time I made it, and it met with a dust-bin fate. Now 
beat in well, one at a time, 3 eggs. Then fold in 2 level teaspoons 
baking powder. Drop by dessertspoonfuls, shaping with spoon 
as desired, on greased baking-tray. Start in VERY Hot oven — 
450° F or 235° C — for 10 minutes, then reduce heat to 375° F 
or 205° C for a further 15 minutes, until puffed up, light brown, 
and thoroughly cooked. When cold, cut near base and fill with 
sweetened whipped cream, or thick custard. NOTE: 4 cup oil 
may be substituted for butter, and tiny puffs or “éclairs” made, 
filled with a chicken-liver or minced meat mixture, and “iced” 
with a “Marmite”-like extract. 
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“You take a pinch of salt and beat it up well... .” 


MY COUSIN BETTY was always held up as the family 
example of the Good Child, possessing all the requisite qualities 
of obedience, conscientiousness, duty-consciousness, _ reliabi- 
lity. And curiously, none of us ordinary ones dreamt of holding 
this against her, for she was — and IS — a lovely person. 
She was rather a solemn little miss, as you can imagine, 
and a real Mother's Help. “Betty's Omelette’ is one of our 
family Classics: “You take a pinch of salt’, she told us, “and 
beat it up well...” THAT put us One Up on Betty! But she 
DOES make a superb omelette, and this is it. 


BETTY’S OMELETTE 


This is an excellent Family Supper Dish, NOT to be recom- 
mended for Entertaining, as it must be eaten as soon as it is 
cooked. For Three people, in the larger of two bowls place the 
separated whites of 5 medium eggs, with 4 teaspoon salt; in a 
smaller bowl place the yolks, with 4 eggeshellful of water 
(NOTE: Eggs to be at room-temperature). Have a LARGE 
frying-pan heating, with 1 dessertspoonful butter in it. Beat yolks 
and water until very thick and lemon-coloured. Work quickly. 
Wash beater, dry. Beat whites and salt until stiff but not dry. 
Gently FOLD yolks into whites. When butter in pan is foaming, 
pour in eggs. Cook about 5 minutes, then place pan under hot 
grill to set top slightly — about 3 minutes. Slide on to warmed 
plate. Serve plain, or with savoury filling if a main dish, with 
sweet filling e.g. drained, chopped canned fruit, if dessert. 
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_MY COUSIN MARCELLE is an inveterate giggler, with 
a light-hearted approach to Life, and the ability to settle down 
to serious matters when the occasion demands. I picture 
her as a_ teenager DARINGLY — for those days 
— clad in shorts, but wearing an apron which left her 
rear view curiously exposed! The occasion demanded that she 
prepare the Sunday night supper. This she did expertly, giggling 
the while, as she found odd bits of this and that in the refrige- 
rator — to produce a dish worth recording. 


Odd bits of this and that... 
MARCELLE’S SURPRISE TOMATOES 


You will need firm medium-sized tomatoes, one to each person 
to be fed. Cut a “lid” off the top, hollow out the pulp, leaving a 
thickish wall. Turn cut-side downwards to drain well. With a kit- 
chen scissors cut up pulp and left-over cold meat (OR fish) into 
small pieces. To this add one medium onion, finely chopped, and 
a few sprigs of chopped parsley. Left-over vegetables, like rice, 
beans and peas may also be added. Mix in some of the drained 
tomato-juice, and mayonnaise; season to taste with salt, pepper 
and a little sugar. (Exact quantities are not given as this will 
depend on the number to be catered for). See that the mixture is 
not soggy. Fill the tomato-shells, replacing the “lids”. Serve on a 
bed of shredded lettuce, 

This is an excellent supper-dish. It can be made well before 
required and stored in the refrigerator, or on the spur of the 
moment, and varied endlessly by using whatever you happen 
to have available. 
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Those halcyon days... 


MY COUSIN ISABELLE was born when I was at the im- 
pressionable age which made me regard this one-hour old mite 
— fist in mouth, as I recall — with awe and adoration. She was 
the first baby I knew from the Beginning, and I delighted in 
taking her under my wing whenever I could. She recalled recent- 
ly our expeditions to Town, the highlight of which was the pur- 
chase of crystallised apricots and pineapple-cores — the choicest 
gourmet-treat I knew then! —- which we consumed on the way 
home. But the recipe you are getting is for an unusual sweet- 
meat which I call Isabelle’s because | remember fondly, when- 
ever I make it, those halcyon days when a morning out shopping 
with my little cousin was the event of the week. 


ISABELLE’S FRUIT-SALAD SWEETMEAT 


You will need 250 g. each of dried apricots, peaches and 
stoned prunes, 125 grm each of dried pears, apples and seedless 
raisins, 2 medium thin-skinned oranges, 250 grm pecan- or 
cashew- or walnuts (if salted, do not use more salt; if raw, then 
add 4 teaspoon salt to mixture), and 4 cups sugar. See that all 
fruit is thoroughly clean — peaches certainly to be scalded 
beforehand to remove “fur” and oranges free of pips. Mince 
fruit — including whole oranges — place in large pot, add sugar 
and salt (if you are using it) and bring slowly to the boil, 
STIRRING ALL THE TIME. Now boil rapidly, stirring con- 
tinuously as it burns easily, until mixture comes away from 
sides and bottom of pot. Then stir in roughly-chopped nuts. 
Have ready a wooden pastry-board slightly dampened and large 
enough to accommodate mixture poured on to it, about 2cm 
thick. Allow to cool, cut into diamond-shapes when cold. Store 
between layers of greaseproof-paper, in a cool place. 
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OTHER FRIENDS AND RELATIONS 


Whenever I have eaten away from home I have been in- 
trigued by food which is in any way different from familiar fare. 
Impulsively I requested the Recipe. And I am happy to say 
that I never met with a refusai. Thus it is that I share these gems 
wholeheartedly with you. 
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MURIEL claims that she is not a particularly adventur- 
ous cook. Nor does she have to to be, for those discoveries 
she has already made are the epitome of perfection and good 
taste — which, indeed, sums op the Singer AND the Song. 


MURIEL’S AMERICAN CAKE OR PUDDING 


Squeeze 4 cup juice from 1 large, juicy, thin-skinned seed- 
less orange, Keep this aside. Mince together the entire remainder 
together with 1 cup seedless raisins and 4+ cup walnuts or pecans. 
Sift together 2 cups flour, 1 cup castor sugar, 1 level teaspoon 
salt. Make a well in this, placing in it 4 cup soft butter, ? cup 
milk, 2 eggs, and 1 teaspoon bicarbonate of soda which has 
been dissolved in } cup warm milk. Beat this all together until 
well blended, then mix in orange-raisins-nuts, and 1 teaspoonful 
ground cinnamon. Pour the reserved orange juice over the cake 
immediately on removal from oven, sprinkle cinnamon-sugar Over 
it. This is equally appropriately served as a Pudding, with cream 
or custard -— preferably warm, or as a Cake when cold. It keeps 
well). Bake in Moderate oven 175°C or 350°F for 1 hour, in even- 
ware dish previously greased and floured. 


JOANIE S’s recipes were always given to me in her neat, dis- 
tinctive hand writing and post-scripted “With love and kisses’. 
This little bit of extra cure and attention characterises everything 
she does and is doubiless the secret of the excellence of the pro- 


duct. 


JOANIES’s SAVOURY CHEESE-AND-ONION TART 


Line a loose-bottomed 18 cm. — diameter baking-tin (or use 
the ovenware dish in which you will serve the tart) with a Short 
Pastry made by blending to a putty-like consistency 125 g. butter, 
14 cups flour, } teaspoon salt, 1 level teaspoon bakingpowder and 
1 egg, beaten. Flour the fingers to press this evenly on bottom and 
up sides of container. Now make a thick white sauce using 1 
heaped tablespoon flour, 1 heaped tablespoon butter, 4 teaspoon 
salt, } teaspoon pepper and 1 cup milk. When this is thoroughly 
cooked remove from heat, add 2 well-beaten eggs, 1 cup grated 
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cheese, 1 tablespoon grated onion, and 4 teaspoon cayenne pepper. 
Pour mixture on to pastry. Bake in 350°F or 175°C oven for first 
ten minutes, then reduce heat to 30°F or 150°C and bake a further 
25 minutes. Serve this hot, with a green salad, and you have a de- 
Jicious and satisfying luncheon or supper dish. 


JOANIES’s CHERRY PRESERVE 


To every 14 kg of stoned fresh cherries (stone with the 
rounded end of a hairpin — I should add that I only make the 
preserve because my mother painstakingly does this finger-staining 
chore!) use 14 kg sugar and 2 cups water. Bring the sugar and 
water to the boil, clarify by pouring carefully through a fine cloth, 
boil again, add cherries, boil for five minutes. Leave overnight to 
cool thoroughly. Next day, drain, boil syrup again, add cherries 
and boil for five minutes. Repeat this process for 4 days, when 
syrup will be thick and cherries swollen. Bottle when cold. Keep 
in cool, dark place to retain colour. 
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MONICA taught me some of the finer points of really good 
South African cooking — like baking “blind” the pastry of a 
Melktert and then pouring the cooked filling into the shell, 
achieving the perfect result of crisp pastry and smooth custard: 
“painting” bread-loaves with water on removal from the oven 
to ensure a soft crust; browning the meat thoroughly before ad- 
ding any liquid — to obviate the “anacmic’ appearance of 
Bredies and Roasts. She accorded all credit for her delicious re- 
cipes to her mother, who must really have been a superb cook. 


MONICA’S FLOATING DUMPLINGS 


Bring to the boil 13 cups of milk. Meanwhile, separate 2 
eggs, mix 2 tablespoons flour and a pinch of salt with the yolks 
and 4 cup cold milk; rub well together, then add to boiling 
milk. Remove from heat, fold in whites beaten until stiff but 
not dry. Sprinkle thickly on base of deep ovenware dish cin- 
namon-and-sugar, dish dessertspoonfuls of batter on to this, 
sprinkle cinnamon-and-sugar over all, and dot generously 
with butter. Bake in Moderate Oven — 375°F or 190°C — 
about 20 minutes. 


MONICA’S TART PASTRY 


This is what she used for her Melktert: Rub 250 g. but- 
ter into 1 cup flour, not too finely. Allow to stand while, in 
another bowl, you beat the yolk of 1 egg with 4 cup iced water, 1 
tablespoon lemon-juice, 1 teaspoon sugar, and 4 teaspoon salt; 
mix in 1 cup flour so that result is like scone-dough. Roll into 
a round 1 cm. thick. Place flour-and-butter mixture on this, 
enclose it by folding it in top to bottom and side to side. Roll 
gently to 14 cm. thickness. Do this folding-and-rolling three 
times in all. Line pie-plate — about 14 cm thickness of pastry 
— bake in Very Hot oven 450°F or 235°C for 15 minutes. 
When cold fill as desired. 


MELKTERT FILLING 


Mix 2 tablespoons flour to a smooth paste with 3 cup 
milk. Boil 13 cup milk with 1 tablespoon butter, pour over 
flour-paste, mixing rapidly to avoid lumps. Separate 3 eggs. 
Beat the yolks with }—} cup sugar and } teaspoon salt. Fold 
in the stiffly beaten whites, then mix this into the milk mix- 
ture. This is then thickened over simmering water (in a double- 
boiler) until a wooden spoon can be thickly coated. Cool slight- 
ly, then pour into baked case, Sprinkle with ground cinnamon. 
NOTE: For additional cinnamon flavour, place a 5 cm piece 
of stick-cinnamon into boiling milk; remove it before pouring 
mixture into pastry-case. 
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MONICA’S APRICOT SOUFFLE 


Boil together 1 cup smooth apricot jam and 2 cups water. 
Make a paste with 2 tablespoons custard-powder, pour boiling 
jam-mixture over this, stirring rapidly. While this is cooling 
make an apricot jelly, using 1 cup boiling water instead of 
the usual two. Let this cool until it starts to thicken, Mix the 
thickened jelly into the cooled custard. Then whisk until stiff 
but not dry the whites of three eggs. Fold the jelly-mixture 
into this. Set in refrigerator. A cooked custard may be made 
from the yolks, as follows: In a double-boiler, over simmering 
water, place the yolks, 4 cup Sugar, 4 teaspoon salt, and 
EITHER 14 cups orange juice OR 14 cups milk (depending 
on whether you want a fruit- or a milk-custard). Mix well 
with a wooden spoon and continue cooking until the spoon 
can be thickly coated. Cool thoroughly and serve as an accom- 
paniment to Apricot Soufflé. 


CLARA is one of the select few having a true sense of 
values. She has not been spared her share of vicissitudes and 
vexations, but has emerged a picture of serenity and cheer. She 
is completely without artifice of any kind, with her enviable 
pink-and white complexion, the comfortable simplicity of her 
home, and wholesomeness of her cooking. 


CLARA’S PASTRY 


Beat very well together 4 cup oil, 1 large egg, } cup cold 
water. To this add 24 cups flour sifted together with 3? teaspoon 
salt and 33 teaspoons baking powder. Mix well to form a softish 
dough, Place in covered bowl or plastic bag in refrigerator for at 
least an hour before using, and preferably overnight. Use as 
much as required; remainder keeps satisfactorily in refrigerator 
for up to a week. 

You will find this an easily “manageable” pastry, in that 
it doesn’t break readily. Its elastic quality will enable you to 
make excellent APPLE DUMPLINGS: Have ready small peeled 
and cored apples, the core-space filled with a mixture of dried 
fruit, or a teaspoonful of jam. Roll pastry to 1 cm thickness, cut 
into squares large enough to envelop the apple, sealing it at the 
top and decorating with a few pastry “leaves”. Bake in a Hot 
oven — 400°F or 250°C — to start with, after 8 minutes re- 
ducing heat to 350° F or 175°C, for a further 20 minutes. 

Clara usually uses this pastry for MEAT PIES and so do 
I, and I also like it for SMALL JAM TARTS, because the jam 
is retained — too often not the case with other pastry. 
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LILY has become known as “The Curry Queen’. Her hus- 
band is not only willing to eat curry-dinners exclusively but so 
eager that, during a stay overseas be collected enough practical 
experience to. compile a Complete Curry-Lovers’ Guide to Good 


Eating. 
LILY’S CURRY 


The ideal meat to use is best-end neck of mutton of an 
elderly variety, for it lends itself to the long, slow cooking pro- 
cess which is the basic secret of a really good curry. In a large 
heavy-bottomed saucepan heat 2 tablespoons oil. In this sear 
14 cm. cubed meat -—- 1} kilos — browning it all over; 
place meat on one side and brown well 1 large chopped onion, 
5 cloves of finely-chopped garlic, and a_ piece of green gin- 
ger or whole dried ginger crushed. Add 2 bay-leaves, 4 teaspoon 
coriander, 6 cloves, Chopped carrots may also be added and 
similarly browned. Now add 1} tablespoonfuls of curry-powder, 
turning other ingredients in it to coat thoroughly and cook for 
5 MINUTES BY THE CLOCK. This is important as it prevents 
the uncooked taste quality of less than perfect curry. Have ready 
2 cups roughly chopped skinned ripe red tomatoes, add, with 
4 cup brown vinegar and 2 tablespoons apricot jam, and 1 tea- 
spoon salt. Now simmer gently, covered, for 1 hour or more. 
NOTE: Curry definitely improves with keeping, and also freezes 
very satisfactorily, so it is good policy to make a large quantity 
at a time. Cubed stewing steak, or an elderly farm-chicken are 
good substitutes for the mutton. Apart from the indispensable 
rice and chutney, the usual ACCOMPANIMENTS are seedless 
raisins, sliced bananas tossed in lemon-juice and sprinkled with 
coconut, chopped tomato-and-onion seasoned with salt and sugar 
and soaked in vinegar. 


. aroma over the garden hedge... 


MRS. SIMONS was mv dear friend and neighbour in the ear- 
ly years of my home-making. She was a domestic-science teacher 
by profession, but the qualification was superfluous, for she 
could turn her hand to anything. I am indebted to her for the 
finer points of dressmaking and flower-arrangement, of rose 
pruning and compost-making. of shirt-pressing and blanket-laun- 
dering — not to mention the many and varied cookery tips. and 
aids. The aroma of her Sunday-dinner over the garden-hedge 
made weight-watching impossible.! 


MRS SIMONS’ POACHED CHICKEN WITH EGG SAUCE 


In a large stewing-pan heat together # cup boiling water 
with 1 chicken-stock cube dissolved in it, and 4 tablespoons of 
dry white wine. Into the carcass of a young chicken place a small 
onion stuck with four cloves, a sprig of parsley, 4 teaspoon of 
dried tarragon, and 1 blade of mace: salt and pepper inside and 
Outside of bird lightly. Place bird in simmering liquid, cover 
pan tightly and poach gently for 45 minutes (or until bird is 
tender). Place the chicken on an ovenware serving-dish, remove 
the skin, and the inside flavouring (i.e. onion etc.). Now make 
a SAUCE: Strain liquid in pan, put aside. Heat 1 tablespoon oil, 
mix in 1 tablespoon flour; when conglomerated, add the chicken- 
liquor, stirring briskly all the time; cook for 5 minutes when 
all liquid has been used, then quickly stir in 2 beaten egg-yolks, 
cook a further 10 minutes, stirring briskly continuously. Remove 
from heat, season to taste, add 1 chopped hardboiled egg, 1 
tablespoon finely chopped parsley. Pour over bird. 
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LILY F’s having reached her Three-Score-Y ears-and-Ten 
some time back is the least of her accomplishments, for she has 
never ceased to pursue her manifold activities — as a superior 
classical pianist, as an ardent communal worker particularly for 
the S.P.C.A., as a regular early-morning Indian Ocean “‘dipper’’, 
as a crusader for Vegetarianism . .. 1 have not often savoured 
company as congenial as that at Lily’s get-togethers nor dishes 
as delicious. 


LILY F’s LENTIL PUFFS 


The “meat” FILLING is the important part of this recipe; 
I have found it to be the most versatile of concoctions and al- 
ways feel prepared when I have a stock in the refrigerator. 


Soak 24 cups of black lentils in water overnight. Then add 
2 bay-leaves, 1 level teaspoon dried sage, and 2 level teaspoons 
salt, add water to cover well (if necessary), simmer until lentils 
are very soft; remove bay-leaves. Drain very well of excess 
liquid, add 1 tablespoon oil, mash together. In another pot fry 
2 large finely-chopped onions, 4 cloves finely-chopped garlic in 
2 tablespoons oil until lightly browned. Add 3? cup finely-grated 
carrots and 1 cup skinned chopped tomatoes. Simmer for 4 hour, 
then combine with lentil-mixture. 


Pastry for PUFFS is made with vegetable shortening and 
wholewheat flour, The wholewheat flour makes it less easily 
manoeuvrable than otherwise, so I place 1 cm- thick circles of 
it in patty-pans, and the filling in these, or line a pie-plate with 
pastry, place the filling, and trim with a lattice of pastry. Bake 
in Hot oven — 400° F or 250° C-— for 20 minutes. 


This is also an excellent meat-substitute for LASAGNE, for 
which I make the noodles with wholewheat flour. Use any 
“Lasagne” recipe, with wholewheat flour for thickening the 
cheese-sauce. 


A “MEAT LOAF” with this mixture is excellent. Add a 
beaten egg and mix well. Shape in a loaf tin. Bake in a Moderate 
oven — 350—375° F or 175—190° C — for 4 hour. To make it 
more nutritious and attractive, lay two or three hardboiled eggs 
down the centre of the loaf, covering them with mixture, bake 
as above, The result is a “Birds’ Nest”. 


Serve a French Salad with any of these and you have an 
attractive health-giving meal. 
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. . . » picked and eaten in the shade of the tree... . 


MRS. PRETORIUS ran a private guest-farm where I had 
the good fortune to experience several “‘firsts”, indelibly impress- 
ed on my mind: the glorious eastern Transvaal highveld scenery 
in October, with fields profuse with BLUE Barberton daisies — 
yes, | know you're familiar with the orange and yellow and red 
— but these were blue as blue-; snake-holes being indicated to 
city-bred wobbly-kneed me by the little Pretorius boys as we 
picked the daisies;. ,,Katteman’” — I had never credited a cat 
with SUCH human intelligence-; paw-paw trees so laden that 
branches lay on the ground; and new eating-experiences with 
green paw-paw as a vegetable, a pickle, a preserve, not to men- 
tion the unique flavour of a paw-paw picked and eaten in the 
shade of the tree. 


MRS PRETORIUS’ GREEN PAW-PAW PRESERVE 


Peel green fruit, seed, cut into pieces 2 cm by 2 cm, then 
steep in solution of 1 tablespoonful chemical lime to 12 cups 
water, leaving overnight, Next day rinse well through colander, 
drop into boiling water and boil for 5 minutes. Drain well. 
Weigh fruit. Now prepare a Syrup using 2 cups sugar to each 
500 g. fruit, and 1 cup water to each cup of sugar. Flavour 
with bruised dried ginger tied in a muslin bag, or stick cinnamon, 
or grated lemon rind. Add juice of one lemon (about } cup) to 
every kilo of fruit. Bring syrup to rapid boil, drop in fruit a few 
pieces at a time so that syrup does not stop boiling. Boil rapidly 
until fruit looks transparent and syrup is thick. Arrange in steri- 
lised glass jars, pour syrup over so that jar is filled to the brim. 
Close jars when preserve is quite cold. 
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LIESEL’S MOTHER was in the eighties when I was first 
privileged to meet her. Delicate and _fragile-looking, her com- 
plexion a tribute to Nature’s art, and no slave to fashion she, 
wearing always the same type of button-boots she had worn as 
a child,- an old-world picture, yet a dynamic character whose life 
was productive until she died at the grand age of ninety-six. 
Until a few years before her death — and only because her eye- 
sight would no longer permit the fine technique — she painted 
her own flower-picture Christmas cards in water-colours. I wish 
you could see the immaculate hand in which this recipe is writ- 
ten, typical of everything she did — a gracious lady indeed! 


LIESEL’S MOTHER'S VIENNESE ANISEED BISCUITS 


This is exactly as the recipe was given to me, Beat 5 very 
fresh eggs in a small, firm bowl. Slowly add 94 ozs. (280 grm) 
sugar. Put bowl over hot water, taking care that water does not 
reach bottom of bowl. Go on stirring until mixture starts to get 
slightly firm, take quickly off and go on beating with rotary 
beater until cold. Then add spoonwise 10 oz. (300 grm) flour 
until mixture is of thickly dropping consistency. Grease baking 
sheets with vegetable shortening, lightly, dust lightly with flour, 
and using two round little spoons drop the mixture on, leaving 
space between to allow for spreading. Sprinkle some aniseed on 
top of each biscuit. Put baking-sheets away for about 24 hours 
in a place where no moisture or steam can reach the dough, so 
that biscuits get a fine dry “skin” on top, After this bake in an 
oven slow enough to allow biscuits to remain white on top but 
to get yellowish underneath. Put sheet on a damp cloth for a 
while, then loosen biscuits with a warmed spatula. 


JEAN provided me with my first experience of English 
home-cooking at its best — and it is unparalleled. I need hard- 
ly add that what you get in hotels and restaurants (1 can't tell 
you about the Savoy and that ilk, of course!) bears no resem- 
blance to the REAL THING, and unfortunately stamps “Eng- 
lish” food as dull and uninteresting. It goes without saying that 
the BEST ingredients give the best results, and while I have pro- 
duced a more than palatable dish with frozen fresh English 
salmon — and even with Cape barracuda or steenbras (it must 
be a very firm-fleshed fish} — it’s not quite the same as Jean's 


JEAN’S ENGLISH SALMON 


It is likely that the REAL thing will not be easily available, 
so uSe any whole fish of a firm variety. The preparation of the 
fish is simple. Scale and clean it thoroughly, rub inside and out- 
side with vinegar, salt and pepper it lightly all over, encase loose- 
ly in a closed parcel of cooking-foil shiny side inside, lay on a 
baking-tray containing 4 cup water, bake in Moderate oven — 
350° F or 175° C — for } to 14 hr, depending on size of fish. 
Serve with a selection of the following accompaniments, and new 
potatoes buttered and “parsleyed”: 


AVOCADO BUTTER: Whip all together until light and 
fluffy the following: 4 cup of softened butter (oil or margarine 
may be substituted), 4 cup mashed avocado pear to which 1} 
tablespoons lemon-juice has been added, 1 dessertspoon Worces- 
tershire sauce, and 4 teaspoon each of garlic salt, onion salt and 
barbecue spice, I tablespoon very finely chopped parsley. 


CAPER SAUCE: (Jean’s capers were home-pickled, home- 
grown nasturtium seeds!) Beat together (using electric mixer, 
preferably) 1 cup thick cream, 2 egg-yolks, 4 teaspoon salt, 14 
‘teaspoon sugar, } teaspoon dry mustard, 1 tablespoon oil, 1 table- 
spoon lemon-juice, } teaspoon pepper. (NOTE: First make a 
paste with the dry ingredients and the vinegar to ensure a 
thorough mixing when beaten). Add 1 tablespoon drained pickled 
capers, Taste to adjust seasoning. Mayonnaise may be added to 
this. 


OLIVE AND ALMOND SAUCE: This one is served warm. 
First toast in a small pan, well-greased, 4 cup slivered almonds 
until they are golden-brown. Make a rich, medium-thick cream 
sauce using 4 tablespoons each of butter and flour, } teaspoon 
salt and 1 teaspoon pepper, 1 cup cream or top milk and 1 cup 
milk. See that sauce is well-cooked to avoid “uncooked flour” 
taste. Then fold in 4 cup sliced stuffed olives and the almonds. 
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Pinked-cheeked gum-booted young Susan 


BARBARA lives in the beautiful city of Canterbury where 
the most modern university contrasts strangely with the an- 
cient Cathedral. On the Campus I enjoyed coffee as never before 
or since, and in the warmth of Barbara’s unpretentious home I 
revelled in helping her prepare the delicious luncheon-dish. Yours 
will not be quite the same unless you have a kitchen-garden and 
a pink-cheeked gum-booted young Susan bursting into the kit- 
chen with an armful of freshly-picked spring-onions, carrots, 
radishes, parsley and lettuce. 


BARBARA’S MACARONI MEDLEY 


To serve six people, cook half a packet of elbow-macaroni; 
drain well and cool. Drain well two small tins of tuna-fish, break 
into large flakes, and add to macaroni together with 1 cup car- 
rots grated on long side of grater, 12 spring onions finely 
chopped, 4 cup chopped radishes, } cup chopped parsley, and 4 
hard-boiled eggs cut into eighths. Sprinkle with 1 level teaspoon 
salt, 4 teaspoon garlic-salt, } teaspoon pepper. Pour 6 tablespoons 
mayonnaise over and fork lightly to mix. Serve in “boats” of 
crisp lettuce-leaves, and with wholewheat-bread cheese sand- 
wiches as an accompaniment. This is an excellent luncheon or 
light-supper dish which can be prepared well beforehand and 
stored in airtight containers in the refrigerator. 
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Flick of a switchl 


SANDY managed to show me most of Philadelphia and en- 
virons in the three days I spent in her lovely old brownstone 
house, and yet produce most interesting meals at the drop of a 
hat! For “drop of a hat’ read “flick of a switch’ — for she had 
a micro-wave oven, the mysteries of which were revealed to me 
for the first time, and a stock of frozen foods from A to Zee 
several times over! But her Jewel Pudding was actually home- 
made for the very special occasion of New Year festivities which 
I was privileged to share with the family. 


SANDY’S JEWEL PUDDING 


Cook broad noodles in boiling salted water until soft; drain 
well. Have well-greased ovenware deep oblong dish. Place a 
layer of noodles in it, dot with butter or margarine, then a layer 
of chopped crystallised-pineapple, -figs, -cherries, dates; alternate 
noodles dotted with butter or margarine and fruit until dish is % 
full, with noodles on top. Pour over all } cup warmed golden 
syrup. Then beat well together 4 eggs and 1 cup milk or water. 
Pour over contents in dish. Place dish on larger container with 
1 cup water in it. Bake in 350°F or 175°C — Moderate-oven 
for # hour or until browned. Quantities will depend on size 
of pudding you require, but this keeps well, so I usually make 
TWO dishes, using 1 packet of noodles, 500 grm each of the 
fruit, and a bit more syrup if necessary; 2 eggs and 4 cup water 
or milk to each of two smaller dishes is sufficient. 
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The only glittering aspect! 


INGRID and I sat together at a banquet at an élite London 
hotel, on the occasion of an International Conference — in the 
capacity of “wives and/or accompanying persons’. You can 
imagine how eagerly we had looked forward to what promised 
to be a unique experience in LUXURY ... . Well, the only 
glittering aspect of it was reflected from the crystal chandeliers. 
Of course, there was a surfeit of good things at intellectual level, 


but for the inner man .. . Let the Menu speak for itself: 
Mock Turtle Soup (fine — if you like the look and flavour of 
liquid glue), Sole ad la . . . . (a morsel only, coated with a 


whiter-than-white sauce, on mashed potato), lamb Cutlets (s-o-o- 
small, and a high proportion of bone to flesh), Ice Cream with 
Hot Chocolate Sauce. You'll be relieved to know that I didn't 
get ANY of those recipes, but here is Ingrid’s unusual Veal dish 
and Accompaniments. 
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INGRID’S DANISH VEAL “BIRDS” 


You will need a veal-steak for each guest. Have it thick 
enough to be able to cut a pocket on it, to house the Stuffing; 
this is quite easy, using a small, sharp knife to make an opening, 
leaving walls of equal thickness all round. For the STUFFING 
you will need (and these quantities are for SIX “birds”), one- 
third of a small wholewheat-loaf which has been soaked in a 
mixture of 4 cup brown vinegar and 4 cup of water, then 
thorougly squeezed of excess liquid. Keep this liquid. To the 
bread add } teaspoon grated nutmeg, 1 tablespoon finely 
chopped parsley, 2 tablespoons finely chopped onion, }4 cup 
skinned and chopped tomato (remove excess juice and add to the 
vinegar-liquid), 1 level teaspoon salt, 4 teaspoon black pepper, 
i beaten egg. Mix well together, stuff prepared steaks with this, 
stitch with thick cotton to ensure that stuffing is retained. Now 
heat 4 tablespoons oil in a pot wide enough to accommodate the 
six “birds”; brown on all sides, then pour off oil, substitute with 
1 cup of the liquid, simmer gently for 1 hour. The stuffing will 
automatically thicken the gravy. When cooking is completed, 
taste, and adjust seasonings. Serve surrounded by baby peas, 
and with “FANNED” POTATOES: You will need large new 
potatoes, ideally. Scrub well to remove skin as thinly as possible. 
Make 5 cuts equidistantly along length of potato to within 2 cm 
of bottom. Brush oil lavishly in these cuts and all over potato 
and have about 2 cm-deep oil in a tin in which potatoes are to 
be baked. Sprinkle generously with garlic salt, onion-salt, salt 
and pepper. Place in Moderately Hot oven — 400°F or 205°C 
— until you have a golden-brown result, basting frequently. This 
should take an hour in all; turn heat down to 350° F or 175°C 
for last 4 hour. 


FRAU DIETRICH told me that no two housewives would 
have the same recipe for Muésli and that certainly it would be 
completely different in Ziirich and Lausanne. This indivi- 
duality is regulated by whatever happens to be at hand, but there 
ARE certain basic ingredients. What intrigued me even more 
than the subtle differences in flavour of what has now become 
my favourite food (since I sampled at least two dozen varieties 
of it), was the really beautiful way in which it was always present- 
ed, whether in hotels or restaurants or even roadside stalls. But 
then, of course, Elegance is Switzerland’s watchword. 
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FRAU DIETRICH’S MUESLIi 


The three basic ingredients are rolled oats — the quick- 
cooking variety — skimmed milk powder, and wheat-germ. In 
a large screw-top jar place 3 cups oats, 4 cup wheat-germ (ob- 
tainable at some supermarkets and all health-food shops), 3 cup 
skimmed milk powder, treacle-sugar to taste — 4 cup or more, 
1 cup chopped or ground nuts, | cup finely chopped dried ap- 
ples or apricots or peaches or pears or a mixture of these, or 1 
cup dried seedless raisins or sultanas or chopped prunes or a 
mixture of these. As long as you have the three basic ingredients 
the other dry ingredients can be varied to taste. Now, to 
SERVE the Muesli, place three tablespoons (to each person) 
of the dry mixture in a basin; add 4 cup boiling water, stir 
well to make a “porridge’’-like consistency. Then add fresh 
fruit e.g. 1 sliced banana, or 1 grated apple, or a handful of 
seeded grapes, or chopped peaches, pears, seeded plums, cher- 
ries. Mix all together lightly. Swirl into attractive bowl, top with 
a layer of whipped cream (but this may be omitted), decorate 
appropriately to indicate the character of your individual Muesli 
e.g. with a circle of seeded grapes, or two or three cherries. 
NOTE: Best prepared well before serving to allow dry ingre- 
dients to absorb moisture and swell. 


CAROL was the Maitre d’ hotel at the magnificent Lincoln 
Centre in New York — incidentally Carol, (pronounced “‘kérel’’!) 
was apparently THE most popular girls’ name in New York the 
year I was there. She was responsible not only for the planning of 
glorious food at a dinner I was lucky enough to attend, but also 
for the table decorations which I described in a letter I wrote at the 
time as “fan- fan- fantabulous ! ! !’. In the centre of each large 
round table seating eight people was an enormous paper rose in 
either shaded yellow or red, with blue and pink ribbons radiating 
from it across the table to each place-setting and at the end of 
each ribbon a gift of spray-perfume. The effect was quite breath- 
taking, and the quality of the food is keeping with the luxurious 
atmosphere. 
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The table-decorations were FANTABULOUS|! 
CAROL’S VICHYSSOISE SOUP 


For 8 servings you will need 4 large leeks of which you will 
use the white parts only; slice these and 1 medium-sized onion 
(about 3 cup of each) very finely, and cook together in 2 table- 
spoons butter until golden in colour. Then add 24 cups potatoes 
peeled and finely sliced, 4 cups hot water in which you have 
dissolved 2 large vegetable cubes. Bring to boil, simmer 
gently until vegetables are soft enough to rub easily through a 
fine sieve; taste and adjust seasoning, adding salt if necessary 
and } teaspoon pepper. Now add 2 cups topmilk, whisking to- 
gether gently to blend thoroughly. Chill very well, and before 
serving add 1 cup thick cream. Place in attractive glasses, deco- 
rate with very finely chopped chives. This is really an unusual 
and delicious summer soup, and can be used as the main course 
of a Luncheon, followed by fresh fruit, cheese and iced coffee. 
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HADASSAH was Polish. The agony of her years in a con- 
centration-camp never really left her, tempered though it became 
by the release she found in her life in Israel and her personal 
elation in the establishment of the State. She came to this coun- 
try reluctantly and fearfully, for the family she left behind in 
Israel were especially dear to her, and she longed always to go 
back. But, though constantly dogged by indifferent health, she 
never ceased to give of herself whether in the capacity of her 
profession as a teacher. or as a friend in need, available always 
and of inestimable assistance with just a word of considered ad- 
vice. Her home was Israel-orientated in every possible way, and 
she proudly presented her “back-home” cooking generously and 
with all her loving heart. 


HADASSAH’S ISRAELI CHICKEN 


Cut young chicken into serving-portions, shake each sepa- 
rately in a paper-bag containing a mixture of 4 cup flour, 1 tea- 
spoon salt, 3} teaspoon cayenne pepper, } teaspoon paprika, } 
teaspoon white or black pepper. Fry in oil, browning each piece 
thoroughly, In the same oil fry 4 cup finely-chopped onions and 
2 cloves finely-chopped garlic, then add 4 cup boiling water in 
which 1 large chicken-stock cube was dissolved, 4 cup sherry, 
1 cup finely chopped green pepper (seeds removed), } cup seed- 
less raisins, 4 cup seeded black olives, 1 tablespoonful apricot 
chutney. Bring to boil, add chicken-pieces, simmer very gently 
for 4 hour or until chicken is tender. Remove from heat, place 
in ovenware casserole, pour over another } cup sherry, cool, 
store in refrigerator until required. NOTE: It is advisable to 
make this dish at least a day before required as the flavour im- 
proves with standing. When re-heating before serving, be careful 
that it does NOT BOIL again but merely heats through. 
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POLLY, a busy career-woman, indulged in her favourite 
pastime when she spent holidays with her bachelor cousin — 
gourmet cooking! That this was to their mutual advantage, (consi- 
dering that his recipe-repertoire was as limited as her leisure time), 
you will agree. And I was lucky enough to be among 
those friends he invited to share some of her elegant dinners. 
Here is one of her sample menus — which she modestly dis- 
missed as “dishes which have gone down well!” 


POLLY’S AVOCADO COCKTAIL 


Into a bowl put one diced avocado pear (which has first 
been marinated in lemon juice) Add an equal quantity of diced 
pineapple and seeded and skinned grapes. Gently mix in a little 
mayonnaise. Serve on shredded lettuce and decorate with black 
olives. 


POLLY’S SOLE CAPRICE 


Flour and season fillets of sole and fry in butter. Cut bananas 
in half and fry them too. Add slivered almonds to the butter 
sauce. Serve with bananas crisscrossed over fish, sprinkled ‘with 
buttered almonds, and lemon-slices sprinkled with chopped pars- 
ley. Duchesse potatoes and buttered peas go well with this dish. 


POLLY’S SWEET POTATO AND APPLE CASSEROLE 


Peel and slice 6 medium sized sweet-potatoes. Peel, core, 
and slice 6 apples (of the sourish cooking variety, preferably). 
Arrange in alternate layers in wellgreased casserole-dish. Sprin- 
kle with sugar-and cinnamon and dot liberally with butter. Add 
4 cup water. Cover, and bake in a Slow oven — 300°F or 
150°C — for 14 hours. Remove cover and continue baking 
until browned. 


POLLY’S MUSLIN PUDDING 


Beat yolks of 4 eggs with 4 cup castor sugar, add grated 
rind of 1 orange and 1 lemon and the strained juice of 1 orange 
and 4 lemon. Whisk the egg-whites until stiff, stir 1 tablespoon 
into yolk-mixture then lightly fold in the rest. Pour into a 
fireproof dish, stand in a pan of hot water and bake in a 
moderate oven — 375°F or 190°C — for 10 minutes or until 
firm to the touch. Serve AT ONCE. 
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Helga worked in a full-time capacity as a nursing-sister 
at a remote Natal mission hospital where her husband was the 
doctor Her children were then aged four and two, and literally 
all over the place, yet she served this memorable meal and 
looked cool and fresh on a typical midlands midsummer day. 


HELGA’S LETTUCE ROLLS 


Freshly-picked lettuce is the secret, of course! Combine 
4 cup cup mashed sardines well drained of oil, 4 cup chopped 
sweet-and-sour pickled cucumbers, 1 teaspoon finely grated 
onion and 2 tablespoons thick mayonnaise. Spread _ small 
amount on crisp lettuce-leaf, fasten with cocktail-stick to form 
neat roll. Serve with 4 “flower’-tomato and asparagus-spears 
in a green-pepper ring. 


HELGA’S PICKLED LAMB 


Have 2 breasts of lamb boned (cover bones with cold water, 
add onion, carrot, parsley, soup-celery, simmer for 2 hours, 
strain, and use this stock tor cooking lamb later) In a Tupper- 
ware-type container place the following mixture: Dissolve in 
2 cups water, 2 pea-sized pieces saltpetre, 4 cup coarse salt, 2 
cup brown sugar. Place meat in this, turn every 12 hours for 
three days. Now drain and wash well. Lay on board and 
spread mixture of 4 cup finely-chopped parsley, } cup finely- 
chopped onion, 4 cup grated carrot, 1 teaspoon sugar, 1 teaspoon 
finely crushed rosemary, 4 teaspoon pepper. Roll up tightly, 
secure with string, pot-roast, using above Stock (made with 
bones). Drain when cooked, press into dish, cover tightly, cool, 
refrigerate at least overnight. Cut into wafer-thin slices for serv- 
ing, with assorted salads. 


HELGA’S *’CHEESE-CAKE-WITH-A-DIFFERENCE” 


Cream % cup butter with just under 1 cup sugar. Beat in 
yolks of four eggs one at a time, then add 2 tablespoons fine 
semolina, 1 teaspoon baking powder, juice and rind of 1 lemon 
(2 teaspoons rind and 4 cup juice), } teaspoon vanilla essence. 
Then beat in 24 cups cream cheese, and finally FOLD in stiffly- 
beaten whites. Bake in loose-bottomed tin lined with greaseproof 
paper for 1 hour in a cool oven — 300°F or 150°C. Switch off af- 
ter 45 minutes. Allow cake to cool thoroughly in oven. Remove 
from tin when cold. Decorate with sifted icing-sugar and green pi- 
stachio-nuts (as Helga did) or as desired. 


74 


And here is the HONEY CAKE Helga served with after- 
noon tea: 


Beat well together yolks of 4 eggs and 4 packed cup brown 
sugar. Sift together 3 cups flour, 2 teaspoons baking powder, 
4 teaspoon ground cloves, 4 teaspoon ground ginger, 1 teaspoon 
ground cinnamon. Melt together 1 cup thin honey and }4 cup 
butter. Cool. Add to egg-sugar mixture alternately with sifted 
dry ingredients, then mix in 1 rounded tablespoon finely-chopped 
candied peel. Finally, FOLD in stiffly-beaten whites. Bake in 
loose-bottemed lined and greased tin in 325°F or 165°C oven 
for ? to 1 hour. When cold, cut in two across, sandwich to- 
gether with butter-icing, Decorate with thin icing made with 
icing-sugar and orange juice, with an orange-and-lemon slice 
(candied) “butterfly” in the centre. 
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Wrestling with astronomical intricacies ? ? ? 


FRAULEIN WEISNER was my travelling companion on a 
memorable day-tour up the Thames to Greenwich. On a glo- 
rious autumn afternoon, after we had both striven valiantly to take 
an intelligent interest in the intricacies of the delicate astrono- 
mical instruments (1 STILL don’t know how GMT is esta- 
blished), it was relaxing to drink in the lovely views — and to 
exchange recipes! 


FRAULEIN WIESNER’S SAUERBRATEN WITH “’KNODEL” 


One happy feature of this recipe is that it does not require 
an expensive cut of meat: I’ve made it equally succesfully with 
Scotch fillet, or hump, or bolo — of which you will require a 
piece large enough to serve your family adequately for at least 
two meals, for this is particularly succulent when cold, and es- 
pecially after two or three days (in the refrigerator, of course). 
Wipe meat with a damp cloth, place in Tupperware-like contain- 
er, press in thorougly 1 tablespoonful of Mixed Pickling Spice 
and a heaped teaspoonful finely chopped garlic. Pour over } 
cup brown vinegar and 4 cup sweet red wine (the least expen- 
sive is good enough). Cover tightly, place in refrigerator, turn 
every 12 hours for three days. Then pot-roast, using liquid in 
which meat was marinated, a little at a time to brown thorough- 
ly, browning at the same time 2 large onions and 4 carrots. Then 
simmer gently for another 4 hour (depending on size of meat — 
but BE CAREFUL not to overcook, for meat should remain 
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pinkish inside). Five minutes before removing from heat add 
salt and pepper to taste, Serve HOT with KNODEL (Dumplings), 
the carrots and green peas, or COLD (store in tightly lidded- 
container with gravy strained and poured over) with Potato Salad 
and a mixed green salad. 


KNGODEL to accompany SAURBRATEN: 


Scrub and cook in their jackets 500 g. potatoes. When soft, 
peel, mash while hot, adding 1 tablespoonful cornflour, 1 tea- 
spoon salt, 4 teaspoon freshly-grated nutmeg, } teaspoon pepper. 
and 1 well-beaten egg — to make a soft dough, Sprinkle board 
lightly with cornflour, form dough into a longish roll, cut into 
eight sections and make ball-shapes. Meanwhile have at boiling- 
point a large pot filled to two-thirds with water to which has been 
added | rounded teaspoon cornflour dissolved in } cup cold water. 
Place all dumplings in at once, cover, bring to boil, remove from 
heat, let stand ten minutes on side of stove. Place around roast, 
keep in oven to warm through and dry dumplings slightly. 


FRAULEIN WIESNER’S “‘HERRINGS-GERMAN STYLE” 


1. WITH CREAM CHEESE AND CHOPPED CHIVES 
OR SPRING ONIONS: In a mixture of 4 teaspoon pepper, 
4 teaspoon crushed dill-seed, 1 large finely-chopped onion, 2 table- 
spoons sugar, 4 cup vinegar, soak prepared (i.e. overnight-soaked 
and filletted) herrings for at least 6 hours. Drain well, place in 
a bowl on a layer of coarsely grated sour apples. Mix together 
3, cup cream cheese, juice of 4 lemon and } cup thin cream or top- 
milk, pour over herrings, sprinkle with chopped chives 
or spring onions. 

2. WITH GREEN SAUCE: Soak, fillet, and pickle herrings 
as you usually do. Drain well, place in serving-dish, add about 
two dozen tiny pickled pearl onions. Mix together 2 finely-chop- 
ped hardboiled eggs, 1 teaspoon prepared French mustard, 1 
tablespoon raw very finely-chopped spinach, 1 teaspoon finely 
chopped parsley, 1 tablespoon chopped capers and 1 cup mayon- 
naise, Pour over herrings. Decorate with capers. 


FRANK was the dining-room steward who kindly “wormed 
out” — as he put it! these delectable recipes from the Mail- 
ship-chef,whose name I do not know. But, for the effort he 
made on my behalf. I call them FRANK’S — which is no more 
than his due. 

P.S. If you read on you will discover that YOU have been 
given more than your due “desserts”! 
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FRANK’S CHICKEN ‘’VILLEROI” 


Simmer a “‘boiling’-fowl in enough water to come halfway up 
the bird, adding I sliced lemon, and | peeled onion, salt and pep- 
per to taste. When bird is tender enough for bones to be removed 
easily, debone and place serving-size pieces on a deep ovenware 
platter. Now make a thick SAUCE: In a saucepan mix 1 table- 
spoon oil or chickenfat, 1 tablespoon flour, 4 teaspoon salt, 4 
teaspoon pepper, and the juice of 1 lemon. Heat, and add strain- 
ed chicken-liquid to make a sauce of “thick-cream” consistency 
(cooking for at least ten minutes to exclude “‘floury” taste). Re- 
move from heat, stir in 2 well-beaten egg-yolks, simmer (do NOT 
boil) again for 2 minutes. Mix in 4 cup chopped cooked tongue 
or corned beef. Cover cut-up chicken with this sauce. This is 
equally delicious hot or cold. 


FRANK’S SPICED CHICKEN WITH SPECIAL RICE 


To serve 4 people you will need 2 baby chickens. Split each 
in half, spread all over with the following mixture: 4 cup chicken- 
fat creamed with 3 teaspoons prepared mustard, 4 teaspoons 
flour, 1 teaspoon curry-powder, grated rind of 4 lemon, 2 -tea- 
spoons lemonjuice, 1 teaspoon Worcestershire sauce, a good pinch 
of cayenne pepper, 1 teaspoon salt. .Cover with foil and let stand 
in refrigerator at least overnight, When required, dip each piece 
in beaten egg and then in fine breadcrumbs, place under grill 
until browned. NOTE: If you are in doubt as to age of bird 
and feel it needs additional cooking, place pieces in a casserole- 
dish afer grilling, pour over 1 cup boiling water which has 1 
chicken-stock cube dissolved in it, bake in Moderate oven — 
375°F or 190°C for 4 hour. Serve with this SPECIAL RICE: — 

Cooking-water for rice: Into 6 cups of water in a large pot 
place 2 teaspoons salt, 8 cloves, 3 bayleaves, seeds of 12 
cardamom pods, 2 teaspoons coriander seeds, 8cm. piece of stick 
cinnamon, 10 blades of mace. Simmer this for 15 minutes, strain. 
Bring to boiling-point again and add 14 cups rice. Cook in the 
usual way. When ready and thorougly drained etc., “fork” in 
3 chopped, canned sweet red peppers. 

NOTE: Without the red peppers this rice is an unusually 
delicious base for a baked Rice Custard. I have also used it to 
make a RICE IMPERATRICE, which is a gourmet dessert, 
comprising — to 2 cups of cold spiced rice, 4 cup thick cream, 
1 cup well-drained canned black cherries with stones removed, 
stiffly-whisked whites of 2 eggs. Fold this gently together, pile 
into dessert glasses, top with a sprig of mint. Boil cherry-juice 
until it is somewhat reduced in quantity and thickened. Remove 
from heat, add 2 tablespoons sweet sherry, Serve ice-cold with 
pudding. 
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‘.. . » But you don’t smoke, Muriel? ... .!"’ 


TOMMY was the Chinese chef of the British-India cargo 
ship on which I was — through the good offices of our friend 
the Port Medical Officer — privileged to enjoy a superb Chinese 
Dinner at the captain’s table. I recall that I was amazed to 
observe one of my fellow-guests puffing away at a cigarette: 
“|. but you don’t smoke, Muriel?” “I don't’, she coughed 
and spluttered in reply, “but I must do something to distract 
me from the captain’s SO accurate description of the chief in- 
gredient of Bird’s Nest Soup!” You'll be relieved to know that 
there was Egg-Petal Cucumber Soup as an alternative. 


TOMMY’S CHINESE DINNER 


FRIED RICE: Brown to “golden” in 3 tablespoons of hot 
oil 4 medium onions and 2 large cloves of garlic finely chopped. 
Then add 450 g. washed and thoroughly-dried rice, forking round 
continuously until each grain is golden-brown. Now add boiling 
water — SLOWLY, for it gushes up — to cover rice well, and 
2 teaspoons salt. Place lid on, simmer until all water is absorbed 
and rice is soft. Remove lid to allow rice to dry. Finally fork 
through one small tin well-drained bean-sprouts (reserving liquid 
for soup). 
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STUFFING FOR DEBONED CHICKEN: 2 cups of the 
fried rice, } cup each chopped nuts, mixture of green and red 
peppers, grated carrot, raisins or sultanas or dates, parsley, 1 grated 
small tomato, 1 beaten egg. Season to taste with salt and pepper. 
Stuff deboned chicken with this, stitch all openings, soak in a 
mixture of sherry and soya sauce, plunge into deep, very hot oil 
to brown well all over. DRAIN well. Then remove to casse- 
role-dish pour over it } cup orange-juice and cook in Moderate 
oven — 350°F or 175°C — until done. 


EGG-PETAL CUCUMBER SOUP: In a large pot, cover 
thoroughly with cold water the carcass of the chicken and add, 
finely chopped, 4 cup each of carrot, spring-onion, { cup of 
finely chopped parsley and celery, salt to taste. Simmer gently 
for two hours. Strain. Now score a young cucumber with a 
fork (do not peel). Slice as thinly as possible, place into strained 
soup together with the shredded meat from the bones. Bring to 
boil, taste and season. Then beat up 1 egg, remove soup from 
heat, DROP in egg from end of a teaspoon, one drop at a time. 


WONTONS: These are served as an entrée, with a sweet- 
and-sour Sauce. To 500g of cooked chicken, lamb or veal, add 
the contents of 1 small tin well-drained water-chestnuts, about 10 
sprigs of parsley, 5 cm piece green ginger. Mince all together, add 
2 tablespoons soya sauce, black pepper and salt to taste. En- 
close teaspoonfuls of this in DOILIES: Mix into not-too-soft a 
dough 14 cups flour, 1 egg beaten with 3 tablespoons cold water 
and } teaspoon salt. Roll out as thinly as possible, cut into 
8cm squares. Enclose filling to form a triangle, pinch two points 
together. Fry in deep, hot oil, drain on brown paper. 


SWEET-AND-SOUR SAUCE: Bring to boil 4 contents of 
small tin of apple- or quince jelly-jam — or smooth apricot jam 
— 2 tablespoons soya sauce, $ cup lemon-juice. Meanwhile, mix 
3 level teaspoons cornflour to a paste with 4 cup cold water, add 
to boiling mixture, allow to boil 5 minutes to thicken. 


BOW-TIES: Beat well together 3} cup orange-juice, 4 cup 
orange-rind, 1 egg; add about 14 cups flour to make softish 
dough. Roll to 4cm thickness, cut into strips 8cm x 2 cm slit one 
end and pull other end through slit. Plunge into hot oil and fry 
until golden-brown. Serve with SAUCE: Bring to boil mixture 
of 1 cup orange-juice, 1 tablespoon grated orange-rind, 1 cup 
honey, + cup lemon-juice, 4 cup water, pinch salt. Boil 
rapidly for about 20 minutes until syrupy. Add chopped nuts. 
Pour over Bow-ties. 
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Disconsolately tossing superb French Salad 


UGO is a Maitre d’Hotel of international class, which was 
why he was imported from Italy, te occupy a position in a 
5-star hotel nearing completion. Meanwhile he had been placed 
in a lesser establishment belonging to the same Group, and this 
was where I met him and first learned to appreciate Italian cook- 
ing at its best. His real delight at my genuine interest was almost 
touching, for until then he had been disconsolately tossing superb 
French Salad, for palates which knew and cared for only A Plate 
of Food (i.e. a good hunk of meat, rice, potatoes and pumpkin). 


UGO-INSPIRED ITALIAN DINNER 
ANTIPASTO: Hors d’oeuvre: (i) Tuna-fish drained, 


marinated for at least six hours in equal parts of vinegar and 
olive-oil; (ii) brinjal cubed, soaked in salt-water, drained and 
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dried, tossed in hot olive-oil until just tender, drained, cooled, 
and then marinated as above; (iii) thinly sliced cheese wrapped 
around stick of pineapple, secured with toothpick; (iv) hard- 
boiled eggs, yolks mixed with chopped salt-anchovies, black 
olives and mayonnaise; (v) tomatoes sliced, trimmed with chop- 
ped parsley, dressed with oil-and-vinegar. 


MINESTRONE SOUP: Soak 1 cup sugar-beans overnight. 
Prepare vegetables as follows: Mince together 1 large clove garlic 
and 1 large onion. Dice finely 1 large leek, chop finely 1 table- 
spoon parsley, 4 cup celery, } cup carrots, 1 cup potatoes, 1 cup 
vegetable-marrow, shred finely 1 cup young cabbage. Place all 
this in a large pot with 2 cups peeled ripe tomatoes, 1 table- 
spoon tomato-paste thinned with 4+ cup water, 4 cup uncooked 
rice. Pour 4 cup olive oil over, heat, and fork ingredients 
around in hot oil until they start to brown. Then add, 
SLOWLY, 8 cups boiling water. Simmer for about 24 hours. 
Serve unstrained, with plenty of grated strong cheese handed 
separately. 


GNOCCHI: To 1 Kg. mashed potatoes, add 3 cups flour, 
2 well-beaten egg yolks, 4} teaspoon grated nutmeg, 4 teaspoon 
freshly-ground black pepper, 1 level teaspoon salt, Form into 
long 3cm wide’strip, cut into 2cm pieces, press centre with finger 
to dent. Plunge a few pieces at a time into boiling salted 
water, remove with slotted spoon when they rise to the top, 
to an oiled ovenware dish. Sprinkle liberally with strong 
grated cheese, Place in a 350°F or 175°C oven until lightly 
browned. Serve with more cheese handed separately and 
SPECIAL TOMATO SAUCE, made by simmering together 
until very soft 1 kg. ripe tomatoes, 1 cup grated carrots, } cup 
grated onion, 1 tablespoon each of finely-chopped parsley and 
celery, } teaspoon each of marjoram and sweet basil. Press 
through sieve. 


CASSATA NAPOLITANA: You will require 2 18cm- 
diameter sponge-layers. Sprinkle with rum or sherry and chill. 
Meanwhile mix together 2 cups cream-cheese, 4 cup sugar, 4 tea- 
spoon each of vanilla and almond flavouring, 125g. chipped 
bitter chocolate, 125g. chopped toasted almonds, 125g. chopped 
crystallised fruits including cherries and pineapple, preferably. 
Spread this mixture between layers. Chill again; then ice with: 
1 egg-white mixed with 4 teaspoon almond-flavouring, 1 table- 
spoon lemon-juice, 2 cups icing-sugar, whisked together until it 
stands in very stiff peaks. Reserve } to tint pink. Ice cake, 
trim with swirls of pink, and cherries and almonds. Refrigerate 
until ready to serve. NOTE: The final icing should be done 
not more than two hours before you wish to serve the gateau. 
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Some ha’e meat and 


canna eat 


And some wad eat that 
want it; 


But we ha’e meat and we 
can eat, 


And sae the Lord be 
thankit. 


— Burns. 
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ALPHABETICAL 


American Cake or Pudding — Muriel 
Antipasto — Ugo . * a 
Apricot Soufflé — Monica 

Avocado Butter — Jean.. 

Avocado Cocktail — Polly 

Barbecue Sauce — Marilyn .. 

Beet Preserve — Grandma 

Beef Olives — Hilda 

Birthday Cake — Mir 

Blintzes — Grandma 

Bow Ties — Tommy : ay 
Cabbage Salad Special — ‘Linda .. 
Candied Grapefruit Slices — Grandma 
Caper Sauce — Jean . bd Bis. 
Caramel Custard — Freda 

Cassata Napolitana — Ugo .. 
Charlotte Russe — Aunt Minnie .. 
Cheese Cake — Rocky .. 
Cherry-Marshmallow Squares -- Sirily 
Cherry Preserve — Joanie S. : 
Chicken-Pie — Patsy 
Coconut Ice —- Aunt Marguerite Be 
Cornish Pasties — Aunt Minnie 

Cream Puffs — Kitty 

Crumpets — Sadie .. 

Curry — Lily 

Danish Veal : “Birds” — Ingrid 
Devilled Almonds — Aunt Lena . 
“Different” Cheese Cake — Helga 
Easily-Manageable Pastry — Clara 
‘‘Ege-Petal-Cucumber” Soup — Tommy 
English Salmon with Sauces — Jean 
‘““Fanned” Potatoes — Ingrid 

Floating Dumplings — Monica 


Fondue Genuine Swiss Cheese — Sheryl 


Friandises — Mom 

Fried Rice — Tommy 

Fruit Cake — Gertie... 

Fruit Salad Sweetmeat — Isabelle 
Fudge— Moira .. .. .. . 
Ginger Cake — Sadie 

Gnocchi — Ugo 


INDEX 


Green Pawpaw Preserve — — Mrs. Pretorius’ 


Grilled Fish — Edith 


Herrings German Style — Fréulein Weisner 


Honey Cake — Helga 
Irish Stew — Mom 


Israeli Chicken — Hadassah 

Jewel Pudding — Sandy 

Lentil Puffs — Lily F. 

Lettuce Rolls — Helga 

Little Meat Pies — Mom 

Macaroni Medley — Barbara 

Mayonnaise — Joan is 

““Meat”’-Loaf — Lily F. 

‘**Melktert” Filling — Monica 

““Melktert’” Pastry — Monica 

Milk Buns — Sirily 

Minestrone Soup — Ugo 

Muésli — Frau Dietrich 

Muslin Pudding — Polly 

Olive-and-Almond Sauce — Jean.. 

Omelette — Betty .. 

One-Two-Three-Four Toffee — Aunt Marguerite 
Oven-Roast Potatoes — Aunt Fanny .. S% 
Party Pudding — Mir .. . 

Passover Dumplings — Aunt Annie 

Pickled Lamb — Helga as 

Poached Giicken ees Sauce — Mrs. Simons 
Potato Salad — Aunt Lena ; 

Poultry Stuffing — Aunt Annie 

Rice-Special Spiced — Frank 


“‘Sauerbraten”’ with ‘““Knédel’”’ — Fraulein Weisner ‘a 


Savoury Cheese-and-Onion Tart — Joanie 
“Snow” Pudding — Aunt Lena 

Sole Caprice — Polly .... 

Special Bread — Aunt Hilda’ 

Special Soup — Aunt Annie 

Spiced Chicken — Frank 

Sponge Biscuits — Freda 

Sponge Cake — Grandma fs 
Steamed Date Pudding — Mom .. 

Stuffed Fish — Aunt Fanny .. 

“Stuffed Monkeys” — Aunt Hilda 

Stuffing for Deboned Chicken — Tommy 
Surprise Tomatoes — Marcelle som tee 
Sweet-and-Sour Sauce — Tommy .. 
Sweet-Potato and Apple Casserole — Polly 
Tarragon Pears — Molly 

Tomato Bredie — Aunt Fanny 

Versatile Pastry — Minnie 

Vichyssoise Soup — Carol . 

Viennese Aniseed Biscuits — Liesel’s Mother 
“Villeroi’”? Chicken — Frank ere 
_ White “‘Taiglach” — Grandma 

“‘Wontons” — Tommy .. 
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